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Ever see Good exchange Fall 
for Sr 90 foo 
a water magnet ? Laboratory experiments by La 
Pe eePepe | Canada Department of Agri- Nutr 
| culture have revealed effec- cribe 
tive method of removing dioac 
, strontium 90 from milk. meat 
Our enjoyment of candy and tobacco would | ‘Method employs = cation otemn 
soon disappear if it were not for the invisible | exchange resin which has grou 
magnet that holds their moisture—glycerine. J | previously been saturated 
ad ; . with calcium. Treatment con- 
Maintaining moisture balance in candy and sists of mixing the milk in a 
tobacco is only one of an amazing number of , batch, or passing the milk 
tasks glycerine performs. It makes cellophane fo . through a column of the cal- 
pliable and tooth paste smooth-flowing. It goes j | cium-saturated resin. 
into explosives, paint, glue, and ink. Glycerine | After resin treatment, the 
E 7 é | milk is unchanged in appear- 
promises to play a vital role in the newly de- | ence, and & taste panel coull 
veloped technique for preserving “eye-bank” nk Michie any flavor change. 
corneal tissues at freezing temperatures. | However, question as to 
: : whether this simple idea can 
Industry now uses glycerine in more than | be applied to plant operation 
1500 different ways . . . and continues to requires further investigation. 
discover new applications. (FOOD IN CANADA, May 
Answering a wide range of needs by produc- — 
ing high purity glycerine is one more way } Actu 
Shell Chemical serves industry. 9 agencit 
3 ‘ § extrem 
i 7 ij Tough steak may local « 
| soon be rare radiatic 
no sci 
Steaks from happy cows Commo 
won by 3-1 margin over market 
steaks from nervous, upset body-h 
cows in taste-test luncheon 
given by Jensen-Salsbery 
Laboratories, Inc., Kansas 
City, Mo. 
Ninote! 
view of 
Home 
competi 
General 
Mills — 
homema 
look at | 
ly their 
pare a 
venience 
At U; 
quest, th 
Company makes animal put on ¢ 
“ens tranquilizer called Diquel, onstratio. 
- which is injected just before Americar 
een ie meee cattle are shipped to market in Mosco 
Be tai — , This keeps cow contented a" 
5 ' during the strange and fright- irds Ey 
Shell Ch mical Corporation ening period between feedlot Betty Cr 
Chemical Partner of Industry and Agriculture and slaughter, prevents tt a assort 
wii ee from burning. up inner fat 10 food 
| which gives the meat its ten- 17,500 pac 
derness and succulence. on this “ 
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Fallout fear frets 
food faddists 


Latest food fad, reports the 
Nutrition Foundation, as- 
cribes possible dangerous ra- 
dioactivity to vegetables and 
meat grown in areas where 
atomic arsenals and _ testing 
grounds are located. 





Actually, Government 
agencies are obligated to be 
extremely careful to prevent 
local or general build-up of 
radiation materials. There is 
no scientific indication that 
common foods now reaching 
market contain radiation in 
body-harming amounts. 


Ninotchka gets Birds Eye 
view of Betty Crocker 


Home economists from two 
competitive US food giants — 
General Foods and General 
Mills — will give Soviet 
homemakers an on-the-spot 
look at how quickly and easi- 
ly their US counterparts pre- 
pare a wide variety of con- 
venience food products. 

At US Government’s re- 
quest, the representatives will 
put on continuous food dem- 
onstrations at the six-week 
American National Exhibition 
in Moscow, opening July 25. 

More than seven tons of 
Birds Eye Frozen Foods and 
Betty Crocker Cake Mixes — 
an assortment of more than 
110 food items totaling over 
17,500 packages — will be sent 
on this “mission to Moscow.” 
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bring HAWAII 
to your products with 


TU 


pineapple flavors 


Four delicious forms: True-Fruit 
Wonex, Extra Concentrated 
True-Fruit, Neorome Imitation 
Flavor and Pineapple Mercaptan 
... based on the fresh tropical flavor 
of wonderful Hawatan pineapple. 
Flavors also made to your 
specifications. Write for samples. 


F. RITTER & CO. 


1001 Goodwin Ave., Los Angeles 39, Calif: 


i_.* & 


Sia aL aLeweL le 
Branches throughout the World 
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Dodge & Olcott flavors... 






How adequate 
is your research? 






The popular concept of re- 
search is that the scientist 
somehow or other works up to 
an idea; then perfects it in the 
laboratory. 







Subsequently, when the 
development is demonstrated 
to have merit, it is turned 
over to an engineering group 
. simply to test out in 
commercial-type equipment. 









There is just enough truth 
in this concept to make it 
stick in the minds of many 
people connected with research 
as well as with the layman. 













It is therefore interesting 

to note that the Institute of 
Food Technologists first 
annual award for outstanding 
achievement in food technol- 
ogy went to a group of 
chemical engineers — see 
page 23. 


In this case, and it is typical 
of many in the food industry, 
research right at the very 
start involved engineering 
operations. It required re- 
searchers trained in the engi- 
neering approach. 


Beso The point of this discussion 

© is this. If your research 
to their taste program is to realize its full 
Se potential be sure that it 
includes engineering talent 
at the “scientific level.” 


























Special dietary requirements, whether of vanity or health, must perforce be the primary consideration of the 
food processor selling this market. But whatever the problems of the manufacturer, they should never be apparent 
in the finished product. D&O has done extensive work in the flavoring of dietetic and low calorie foods and beverages 
and will be happy to place this experience at your service. Inquiries are invited. 


| SETURL S eee | 


Veen? 
ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES + DRY SOLUBLE SEASONINGS 












Write for copy of complete “Flavor Catalog”. 





Technical assistance on your premises, 


OUR 160TH YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 VARICK STREET - NEW YORK 14,N.Y. @ SALES OFFICES IN PRINCIPAL CITIES 
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CLINTON can do it with CORN 





Zea Mays 


... that which sustains life 


The products from corn that are made by Clinton contribute 
to better living for millions 


Zea Mays is derived from the Greek name for grain 
and the American Indian sound for ‘‘that which sus- 
tains life.”’ 

The Indian used corn as food—and knew very few 
and simple ways to prepare it. Corn, today, is vital 
as a food for humans and livestock—but, the prod- 
ucts from corn are many and it is impossible to count 
the ways they contribute to our better living. 

There are very few products you buy that do not 
use a product from corn in some way. Corn sugars and 
starches are used extensively in food processing. 
Starches aid in the textile industry, and the laundry 
industry—the clothes you wear needed corn. Corn 
makes better papers and packaging boards. Corn is 
necessary in drugs and medicines—in beverages and 
bubble gum. 

Corn is our business at Clinton. In our modern plant 
we produce the finest products from corn—under the 
strictest system of quality control. And, Clinton re- 
search is constantly discovering new applications for 
corn in the quest for better living for everybody. 


Clinton serves 
the FOOD industry 


Clinton corn syrup and dextrose are 

used by leading packers of fruits and 
vegetables to improve the color, flavor and 
texture of their products. Clinton’s uniformly 
controlled, quality products will meet your 
manufacturin requirements. Consult 

your Clinton salesman. He will provide 
product information, arrange for 

prompt technical service, or assist 

you in any way possible. 


If you can do it with CORN 
you can do it better with CLINTON 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 
CORN SYRUPS + DEXTROSE 
STARCHES + DEXTRINS « SUGARS « OILS 
LACTIC ACID AND OTHER PRODUCTS FROM CORN 
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roa retucn THIS CRUCIAL TEST 
Loretta Carlson 
ran Babette Bernhardt 
CHOCOLATE COATED CREAMS flavored with this new taste spe- 
me cialty made their debut recently at the Institute of Food Tech- 
. nologists Convention. In presenting CREME DE RHUM and other 
iON 
Over 39,000 Circulation in the FRITZSCHE flavors at this annual gathering of industry experts, | 
Food Processing Industries ‘ . ‘ : 
in we sought both professional and public reaction to our offer- 
sag = _— ji ings. CREME DE RHUM passed this crucial test with flying colors. 
ind > ‘sea Se ‘i ° 
i ne . Those who tasted it in the finished goods found this finely 
anned, Preserved an i 
Dehydrated Foods balanced butter-rum combination somewhat different from | 
Confectionery and Chocolate ‘ ° one oe 
Products the usual butter-like formulations and strikingly reminiscent 
; are ° 
pe a y sea a of certain popular colonial delicacies. In addition to its use 
» Ice Cream, Butter i 
PY Frozen Foods in confections for cream fondants, toffees and hard candies, 
= Grain Products — a i 
5 Flour, Cereals, Meals, Starches, etc. it is also suggested for frozen desserts, puddings, Nesselrodes, | 
‘not Meat and Meat Products . * as ’ +f 
» ate Sugar and Syrups cake icings, etc. A delicious flavor . .. we hope you'll try it! 
food Allied Lines — 
— Flavors, Pickles, Vinegar, 
or- ° . 
“ions Gelatin, Oils and Fats, etc. 
ritory Consultants 
AE I Sicipnteer tamotecrorere FRITZSCHE BROTHERS, Inc. 
0 per 
; a A FIRST NAME IN FLAVORS SINCE 1871 
ae 76 NINTH AVENUE NEW YORK 11, N. Y. 
-ation am 2 Be ? Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, II!., Cincinnati, Ohio, Greensboro, N. C., 
fice Poe en Audit *Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
ndota of Circulation, Inc. *Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
ice tO 
Member National Business 


Publications, Inc. 
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Best way to Increase 
Flavor, Texture and Value 


Food processors have long relied upon the quality processing. Their carefully controlled quality, uni- 

_ ingredients distributed to the food industry by Corn form from day-to-day, means your formulations 
Products Sales Company: Cerelose dextrose sugar; can be consistent and standardized. 
Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 
the flavor, texture-and color of fine foods—factors 
that enhance food value and keep buyers reaching 
for your brand. 


The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 
production costs as well. These natural products are 
easy to handle, lead to more efficient, economical 


The experience amassed by our technical repre- 
sentatives in incorporating Corn Products sugars, 
syrups and starches in virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted to your pro- 
cessing, call our nearest sales office or write direct. 


nnn, 


iS CORN PRODUCTS SALES COMPANY -« 17 Battery Place, New York 4, New York 


“ane? 


Fine Products for the Food Industry: CERELOSE® dextrose sugar * BUFFALO? 
HUDSON RIVER® and SNOWFLAKE?® starches « REX® and GLOBE® corn syrups 
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“‘Foiling” 
retailer resistance ... 


. is the plus-factor provided by 
glittering gold foil label on one-Ib 
Reddi-Maid Jellied Cherry Sauce 
product of Cherry Growers, Inc, 
Traverse City, Mich. Company re. 
ports label has meant difference be- 
tween getting product on retail 
shelves, or being turned down. Prod- 
uct has uses in salads, parfaits, ham 
glaze, with pancakes, waffles or 


French toast, as garnish for meats, “Boi 

or as spread for bread or biscuits. 

Label was designed and manufac- a 

tured by Flexible Packaging Division perm 

of Continental Can Company, 100 Packe 

E. 42nd St., New York 17, N.Y. unde: 
lb of 
availe 
Must. 
fabric 
ing C 
berla: 
N.Y. 
v 





Too good to throw... 


. new, ready-to-eat frozen rice 
winds of Comet Rice Mills, 710 — 
Gulf States Bldg, Dallas 1, Texas, has 
gotten up steam in Phoenix and Tue- 
son test markets, will soon be intro- , , 
duced on broader scale. As hot ey 
vegetable, product is ready after two ; 
minutes’ boiling, or it can provide th 
the makings for an excellent cereal, ee 
frozen dessert or salad. Since each om 
frozen kernel is separate, only as 


much as needed may be spooned out ( 
at each use. oe 
FOOD PROCESSING JUL’ 










PRODUCTS 
” "PACKAGES 


This Month’s Best. . . 







Threa new pan-handilng 
chick) products... 





. are smaller, more selective versions of 
Armour and Company's original 2!/2-lb "Pan 
O' Gold" convenience product. All three new 
Pan O' Gold items — Half Frying Chicken, 
Breasts and Drumsticks and Thighs — are of 
uniform 16-oz net weight. Each has been bat- 
tered, breaded and heavily buttered—is ready 
for approximately one hr of oven cooking in its 
gold-tone pan of Alcoa aluminum. Current 
markets for the Pan O' Gold line are New 
York, Philadelphia, Providence, Buffalo, Roch- 
ester, Chicago, Phoenix, Tucson and Sacra- 


mento. Aluminum foil pans by Ekco-Alcoa NATURALL £ 
Containers Inc., Wheeling, Ill. 
retail TECHNICALL Y, 
Prod- 2 Pe 
_ ham - ie 63a 

















d by 
one-lb 
Sauce 

Inc., 
y re 
e be- 

































Ss OF 

neats, “Boil-in” spice packet . . . 

scuits. 

wufac- ... consists of Shrimp Spice and Crab Boil in a 

vision permeable VISKON non-woven fabric envelope. y 
, 100 Packet permits flavoring to penetrate into hot dish 

‘. under preparation. Each !/4-0z packet flavors one 


lb of hot shrimp or crab. Product samples are 
available from The R. T. French Company, | 
Mustard St., Rochester 9, N.Y. VISKON non-woven 
fabric is manufactured by Chicopee Manufactur- 


NATURAL 
ing Corp., Milltown, N.J. Packet supplied by Cum- a —hrLwz= PO had td 
_ Packing Co., 2 Cumberland St., Brooklyn, Z CITRUS JUICES 


+ Bag-in-box makes ‘instant’ hit... 





. as double protection for Borden's moisture- 
sensitive Super Starlac instant dry milk. Both box 
and inner bag use laminations of Alcoa aluminum. 
Bag is pre-attached to inside sidewalls of box by 
solid adhesive which provides continuous bond. 
Bag has .00035 foil laminated between | mil 
polyethylene on inside and 20-lb white sulfite pa- 
per on outside. Outside carton has foil laminated 
to paperboard and overprinted in six opaque and 
transparent colored inks. Bag-in-box container is 
by Interstate Folding Box Company, Middletown, 
Ohio. 

























Random-patterned wrap-around... . . . has reduced packaging re- 
jects at Burry Biscuit Corp., 
rice Elizabeth, N.J. Illustrations 
, 710 “float'’ around wrapper in ran- 
s has dom pattern. Result—tolerances 
| Tue- for matching edges can be in- 
intro- creased. Pattern also gives all- LABORATORIES, INC. 
| hot around impact when boxed 
r two cookies are displayed in ‘dump 900 VAN NEST AVENUE (BOX 12), NEW YORK 62, N. Y. 
ovide bins." Wraps by Kalamazoo CHICAGO € © LOS ‘ANGELES £1 
ereal, Vegetable Parchment Company, aoereEe 2: Suen ¥ Sewers 
a Ritine, Wi, teen eilen NEW ORLEANS © ST. LOUIS * SAN FRANCISCO © DALLAS 
y a developed by Lippincott and wees. 4 Enel, ealest Geagenrin 6 feinmatation. 6A Beast, OR 
d out Margulies, Inc., 430 Park Ave., SALES OFFICES IN PRINCIPAL FOREIGN COUNTRIES 








New York 22, N.Y. 
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Jamaica Style 








FLAVOR 





... puts the "YUM" 
in your product! 


® Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 


® Use Flavorex Rum Fla- 
vor in baked goods, con- 
Sections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways .. . 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


@ Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You’ll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per gallon 


Better Flavors for Better Products 


FLAVORE X co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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rm plants companies 
= ) personalities 


W. F. Dietrich has been 
elected vice chairman of the 
board of Green Giant Com- 
pany, Le Sueur, Minn., and 
has been succeeded as presi- 
dent by L. E. Felton, who 
continues to serve also as 
treasurer. 


W. Johnston R. L. Feind 


Walter V. Johnston has 
been elevated to chairman of 
the board of Robert A. Johns- 
ton Company, Milwaukee, and 
Robert L. Feind has been 
named president of the 111- 
yr-old manufacturer of bis- 
cuits, candies and chocolate. 
Latter had been vice presi- 
dent and controller. 


The world’s largest pickle 
and vinegar processing» plant 
was dedicated at Holland, 
Mich., June 2, by H. J. Heinz 
Company. The huge process- 
ing plant and _ warehouse 
brings under one roof the 
scattered production facilities 
which Heinz has had at Hol- 
land for many years. 


American Institute of Man- 
agement, a not-for-profit re- 
search and educational foun- 
dation devoted to advance- 
ment of management, has cer- 
tified these food processing 
companies to be “Excellently 
Managed” for the year 1958: 
Allied Mills, American Bak- 
eries, American Chicle, Amer- 
ican Home Products, Archer- 
Daniels-Midland, Armour, 
Beatrice Foods, Borden, Cal- 
pak, Campbell Soup, Corn 
Products, General Foods, 
General Mills, Great West- 
ern Sugar, Heinz, Tom Hus- 
ton Peanut Co., Jewel Tea, 
Kellogg, Oscar Mayer, Na- 
tional Biscuit, National Dairy 
Products, Procter and Gam- 
ble, Quaker Oats, Stockley- 
Van Camp, Stouffer, Swift. 











& This literature can help you 


broaden your product line 
expand your marketing area 


Longer shelf-life, gained through the intelligent use of anti- 
oxidants, has often spelled the difference between success 
and failure in marketing a food product. Key to the intel- 
ligent use of antioxidants is, first, an understanding of their 
function. 

To help you obtain that understanding, Eastman offers 
the following literature. 











isis 








nein nn ann oa a J 


¢ WHICH ANTIOXIDANTS FOR YOUR FAT CONTAINING FOODS 
¢ THE EASTMAN FAMILY OF TENOX FOOD-GRADE ANTIOXIDANTS 
¢ INCREASING SHELF LIFE OF CEREALS 
WITH PHENOLIC ANTIOXIDANTS 
¢ EFFECTIVE STABILIZATION OF INEDIBLE ANIMAL FATS WITH TENOX 
¢ TENOX ANTIOXIDANTS FOR EDIBLE ANIMAL FATS 


¢ TENOX ANTIOXIDANTS FOR MORE EFFECTIVE 
FOOD PACKAGING, MATERIALS 


¢ TENOX ANTIOXIDANTS FOR THE FISHING INDUSTRY 


¢ TENOX FEED-GRADE ANTIOXIDANTS FOR 
POULTRY AND ANIMAL FEEDS 


¢ MECHANISMS OF FAT OXIDATION 


Eastman manufactures all the principal types of food-grade 
antioxidants in commercial use today and, in addition, 
maintains fully-equipped laboratories staffed with antioxi- 
dant specialists with years of experience in this field. We 
can, therefore, suggest without bias the most effective anti- 
oxidant for your product and the most practical method of 
addition. 

For any of this literature about antioxidants, write to 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary of East- 
man Kodak Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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Plants, 
Companies, 
Personalities 


American 
Maize-Products 


Company 


Hammond _ (Roby), 
Ind., has elected as 
vice resident in 
charge of research Dr. 
James W. Evans, pre- 


viously director of the 
company’s research 
laboratories. He is a 
recognized leader in 
the fields of agricul- 
tural and food bio- 
chemistry. 


General Foods 
Corporation 


White Plains, N. Y., 
will build a new Sales 
and Distribution Cen- 
ter in the greater St. 
Louis area. The 135,- 
000-sq-f¢ Center will 
be on an 11)/-acre 
site in suburban Ha- 
zelwood, 17 mi north- 
west of downtown St. 
Louis. 

The company also 
announces election as 
GF vice president of 
Leon A. Miller, presi- 
dent and general man- 
ager of its Canadian 
subsidiary, General 
Foods, Ltd. Parlin Lil- 
lard, GF vice presi- 
dent and general man- 
ager of the Perkins 
division, has been - 
pointed to the newly 
created position of 
vice president, pack- 
aging and special pro- 
jects, E. F, Fitzmau- 
rice succeeds Lillard 
as division general 
manager. 


Armour and 
Company 


has purchased Pfaelzer 
Brothers, Inc., also 
of Chicago — sup- 
Plier of quality meats 
to hotels, clubs and 
festaurants throughout 
the US. Pfaelzer will 
continue as a division 
of Armour under its 
Present top manage- 
ment. 


(More on page 44) 
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63 NEW FOOD 
PROCESSORS 


HAVE JUST BEGUN 


TO TAP THE 


OPPORTUNITY 


WAITING IN 


NORTH CAROLINA 


Sixty-three food operations ranging in size from 
the small community factory to such leaders as 
Swift, Armour and Gerber began last year in 
North Carolina — the state that ranks 
First in farm population 
Second in production of peanuts, sweet 
potatoes and broilers 
Tremendous in potential for quality fruits, 
vegetables, poultry and livestock. 


Food processors find in North Carolina and the 
surrounding southeastern area one of the fastest 


a 


growing markets in the nation. Too, a changing 
farm pattern in North Carolina is releasing man- 
power that transfers easily and efficiently from 
producing to processing farm crops. 


You will find these farm-based men and women 
cooperative in keeping production smooth and 
profitable in your plant. They believe that profit 
where they work is good for them, too. For prompt 
and confidential site information contact Wm. P. 
Saunders, Director, Department of Conservation 
and Development, Raleigh, North Carolina. 
“New and expanded plants during the calendar year 1958 
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LABORAT ORY REP ORT 


Hy groscopi¢ Packaging 


project 1201-A 


NEW INSTANT APPLE SAUCE PACKAGE 
RESISTS MOISTURE, RETAINS VITAMINS 
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her advantages - 


TEST RESULTS : (Hi gh-Humidi ty storage--100 F 90% R.H.) 


Moisture cain fugit Exelon? granularity: t 


Vitamin Retention: 


--bag may be reciosed tightly to keep 


USE FEATURES : Easy opening 
product information printed 


unused contents dry: Instructions and 


right on bag- 


cost FACTORS 
yateriai4s % less than cans 


space % less than cans 


weight /9 g less than cans 
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FDA intensifies drive against 


Short-Weight Packages 


FDA has served notice to processors that efforts to clamp 
down on deceptive packaging and short-weight food are being 


intensified. 


In a speech before the National Confectioners Association 
Convention (June 10), FDA Commissioner George Larrick 
urged improvement in these areas. He described the present 
trend to deceptive packaging as disturbing.” 


There is a tendency to pack 
candy, as well as some other 
foods, in containers that are 
larger than necessary, Com- 
missioner Larrick told the 
group. 

He pointed to the seizure 
of chocolate-covered thin 
mints produced by two manu- 
facturers who packed ten 
ounces in cartons designed to 
hold a pound. 

FDA has also found support 
for complaints that some 
manufacturers are aiming too 
close to the net-weight dec- 
laration on the package with 
the result that consumers are 
getting short-weight food. 

The day following the Com- 
missioner’s Chicago speech, 
preliminary results of weight- 
practice surveys were re- 
vealed to the National Con- 
ference of Weights and Meas- 
ures in Washington, D. C. 
Surveys, still in progress, en- 
compass more than 30 cate- 
gories of packaged foods. 

One FDA district reported 
on its completed survey of 35 
different food products. Three 
to six lots, each from a differ- 
ent packer, were examined 
for each food product, for a 
total of 206 lots. 

Thirty-nine lots, or 19 per 
cent, were short weight. 
Twenty-five of the shortages 
fell in the range of 0.01 to 0.99 
per cent; 7 in the range of 1 
per cent to 1.99 per cent; 3 
in the range of 2 per cent to 
299 per cent; and 4 (all 
ground spices) in the range of 
3 per cent to 9.33 per cent. 

Five of the 6 lots of coffee 
were short weight, 4 of these 
in the less than 1 per cent 
range. 

Seven of the 18 lots of ce- 
real flours, meals, or mixes 
Were short weight. Four of the 
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6 lots of ground spices were 
short and exhibited the larg- 
est shortages found. 

Deputy Commissioner of 
Food and Drugs, John L. 
Harvey, who spoke to the 
group about the surveys had 
this to say about them: 

“It is our intention to fol- 
low up all of these surveys 
and to take appropriate action 
wherever indicated.” 

In the past year FDA has 


seized some 19 consjgnments .«* 


of a variety of foods on charg- 
es of short weight or low vo& 
ume. The shortages have 
ranged as high as 27 per cent 
on a lot of frozen shrimp and 
21 per cent on black pepper. 

Other items found violative 
were tea, coffee, macaroni 
products, olives, vegetable oil, 
peanut butter, corn chips, 
flour, pimentos, pies — and as 
Commissioner Larrick told the 
candymakers — candy. 

Mr. Harvey also pointed to 
a nationwide survey of the 
net weight of packaged flour 
conducted last fall. Out of 94 
different lots of flour in 68 
separate mills, 19 lots were 
found to be slightly short 
weight and one to be definite- 
ly so. 

Processors might do well to 
review their weight and pack- 
aging practices. 


New type food colors 
okehed by FDA 


FDA has amended the color 
regulations at industry’s re- 
quest to permit the certifica- 
tion of lakes of FD&C colors 
for use in any food (currently 

(Continued on next page) 
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ROUND STAINLESS 
STEEL TANKS 
Insulated, with or 
without refrigeration. 


MANUFACTURING VERSATILITY 
SERVING THE FOOD INDUSTRY 


The Paul 


Let Mueller show you how to obtain 
custom-built results at production line 
economies. Although specializing in the 
stainless steels, all equipment is avail- 
able in a variety of materials. 


Write for more information and a 
free brochure designed to give you a 
capsule picture of the Mueller facilities, 
products, and personnel. Paul Mueller 
Company, P.O. Box 150, Springfield, 


Missouri. 


Mueller Company has 
earned a reputation for fabricating first 
quality food processing and handling 
equipment for the food industry. 













HORIZONTAL STAINLESS 
STEEL TANKS 

Insulated, sizes from 150 
through 2000 gallons. 
With or without heating or 
cooling coils. 


CONVEYOR TABLE 
Stainless steel table 


SEND FOR THIS 
FREE BROCHURE! 


vractuaime ve 


with movable belts. ~~ 


STEAM HEATED 
COOKERS 

All stainless steel 
tank, coil, and product 
basket. 









MULTI-COMPARTMENT 
TANKS 





Insulated stainless steel 
tanks with 2, 3, or 4 

compartments. Capacities 
to fit your requirements. 


SOCHOSSHSSHSSSSSHSSSSSHSSHSSHSSSSSHSSSHOSHSHSESHSSSHSSESESESESEEEE 


PAUL MUELLER company 


@ SPRINGFIELD, MISSOURI 


KANSAS AT PHELPS 
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Freez/Safe Frozen Food Shipper 











manufactured by: Polyfoam Packers Division of Glo-Brite Products, Inc., 6415 North California Ave., Chicago, Illinois, 


DYLITE® insulated containers keep ice cream 
frozen solid 22 hours—without dry ice or refrigerant 


This DyLite-insulated Freez/Safe shipper, manufac- 
tured by Glo-Brite Products, Inc., Chicago, was tested 
by a prominent independent testing laboratory to 
determine how long it maintains frozen food and ice 
cream. A copy of the complete test report is available 
on request from Glo-Brite Products, Inc. 

Here is a description of a significant test: 1712 gal- 
lons of ice cream, at a temperature of —10°F., were 
placed in a container; neither dry ice nor a refrigerant 
was used in this test; during the test period, the am- 
bient temperature was a constant 85°F; periodic tem- 
perature checks were taken over a 22-hour time span. 
The test result: temperature of the ice cream when 
removed was 0°F.—only 10° rise in temperature! 


Offices in Principal Cities - 


In Canada: Dominion Anilines and Chemicals Ltd., Toronto, Ontario 


This is another application where DyLITE expand- 
able polystyrene has proved, by test, its true insulating 
value. DYLITE is ideal for many types of frozen food 
containers, because it possesses a K Factor of 0.242 at 
a 75°F. mean temperature. In addition, it is light- 
weight, strong, water-resistant and shock-absorbent. 
Equally important, DyLITE can be molded into almost 
any size or shape. 

If you have need for a low-temperature insulating 
material, DyLITE expandable polystyrene, with its 
proved outstanding performance in this field may be 
the answer. For more information, write to Koppers 
Company, Inc., Plastics Division, Dept. FP-79, Pitts- 
burgh 19, Pennsylvania. 


a 
KOPPERS 


KOPPERS PLASTICS [lm 


DYLENE® polystyrene, SUPER DYLAN® polyethylene and DYLAN® polyethylene 
are other fine plastics produced by Koppers Company, Inc. 


7249 on Reader Service Slip. 
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(Continued from preceding page) 


certified only for external ap- 
plication to shell eggs). 

Also provisions applying to 
lakes are amended by adding 
calcium carbonate to the lists 
of permitted substrata. 

Both orders become final 
July 13 unless objections war- 
rant a stay. 

An article describing a new 
line of food colors based on 
this new regulation will be 
found on page 39. 


Temporary color tolerances 
opposed by FDA 


A bill has been introduced 
by Rep. Thomas Curtis (R. 
Mo.) to authorize temporary 
tolerances for FD&C Yellow 
Nos. 3 and 4 for use in butter 
and margarine. An order de- 
listing these two colors and 
Yellow.Nos. 1 and 2 has been 
in effect since May 8. 

FDA is opposed to the bill 
(H.R. 6852). Their view is that 
a general color law can be 
handled by Congress just as 
quickly as this kind of tempo- 
rary arrangement. The big 
push is for all inclusive color 
legislation this session. 

Use of the two yellow col- 
ors is also being tested in the 
8th Circuit Court (New Or- 
leans). This case won't be 
heard until the fall, however. 


Color bill in Congress 
FDA wants it passed 
before adjournment 


A long-awaited color addi- 
tives bill is now pending in 
Congress. Sent along to Capi- 
tol Hill with the blessing of 
the Department of Health, 
Education and Welfare, the 
bill is patterned in many re- 
spects after the Food Addi- 
tives Amendment. 

Lengthy discussions and 
cooperative efforts with . in- 
dustry resulted in numerous 


(Continued on page 16) 
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/ PRMICK & FORD, LTD. 
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FOOD REGULATIONS 


changes in the text of the 
bill. Industry did not get its 
grandfather clause, but the 
bill does provide for “provi- 
sional listings of commercially 
established colors.” 

The purpose of this section, 
according to the bill, is to 
make possible on an interim 
basis for a reasonable period 
the use of commercially es- 
tablished color additives. 

This would give manufac- 
turers a chance to complete 
scientific investigations needed 
to determine whether the ad- 
ditives should be listed. 

The “closing date” for a 
provisional listing is the last 
day of the two and one-half 
year period beginning on the 
enactment date of the act. 
This closing date, however, 
can be extended by the Sec- 
retary of HEW. 

The present bill: 

Takes “color additives” out 
of the scope of the Food Ad- 
ditives Amendment of 1958 
and covers, thereby, all col- 
ors. 

Repeals the present provi- 
sions for the listing and certi- 
fication of “harmless” coal-tar 
colors. 

Requires industry to prove 
that the proposed use of a col- 
or would be without harm. 

Authorizes FDA to set tol- 
erances on the amount of col- 
or that may be used or to 
specify the products in which 
it may be used. 

Provides for the certification 
(or exemption from certifica- 
tion) of listed color additives 
for such permitted uses. 

Contains transitional provi- 
sions for commercially estab- 
lished colors as_ described 
above. 

Foop ProcessinGc has learned 
that “industry will not oppose 
the bill.” 


Fortification of skim milk 
finally endorsed by NRC | 


In November, 1958, the 
Food Nutrition Board of the 
National Academy of Sci- 
ences-National Research 
Council approved a statement 
on the fortification of fluid 
skim milk and non-fat dry 
milk. It was never released 
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publicly, however. 

For the benefit of Foop 
PROCESSING readers the state- 
ment is reproduced below. 

“In view of the increasing 
use by many individuals of 
fluid skim milk or reconsti- 
tuted nonfat dry milk in place 
of whole milk, with a conse- 
quent decreased contribution 
of vitamin A from customary 
diets, the Board approves the 
restoration of vitamin A to 
these nonfat milk products at 
the average year-round level 
present in the whole milk 
supply. 

“The Board approves the 
fortification of fluid skim milk 
and nonfat dry milk with vi- 
tamin D at a level to provide 
the equivalent of 400 LU. per 
quart of skim milk or recon- 
stituted nonfat dry milk.” 


FDA ruling again 
confronts industry 
with “‘per se’’ concept 


If poisonous at 
any concentration 
can't use 


In enacting the Food Addi- 
tive Law of 1958, Congress 
expressed the objective of ad- 
vancing food technology by 
permitting the use of food 
additives at safe levels. 

Previously the law in effect 
prohibited the use of a new 
food additive if it were poi- 
sonous per se, that is, toxic 
when consumed without any 
limitation as to amount. 

The Food Additive Law 
modified this unworkable con- 
cept by providing for use of 
food additives at levels of 
usage which are judged by the 
FDA to be safe .. . but with 
one possible exception. 

This possible exception was 
forced into the Food Additive 
Law by the Delaney amend- 
ment just before its passage. 
The Delaney amendment 
states that a food additive 
shall not be deemed safe 
if it is found to induce cancer 
when ingested by man or. ani- 
mals, or if it is found to in- 
duce cancer in man or animals 
after tests which are appro- 


(Continued from page 14) 


priate for evaluating the safety 
of food additives. 

FDA apparently intends to 
enforce the law literally and 
this apparently means the per 
se doctrine as applied to pos- 
sible cancer inducing sub- 
stances. 

In other words, if a sub- 
stance is found to induce 
cancer even when used at ri- 
diculously unrealistically high 
levels of ingestion, it will be 
deemed unsafe. 

It is to be expected that 
industry will contest in court 
this literal interpretation of 
the Delaney amendment by 
FDA. 

According to food law ex- 
perts this Delaney amendment 
need not be considered as a 
“carcinogen per se” doctrine 
since the Senate Committee in 
reporting on the proviso said 
the Food Additive Law would 
mean the same with or with- 
out such proviso. 

The Committee stated the 
proviso was designed to as- 
sure that nothing shall be 
added to food which can rea- 
sonably be expected to pro- 
duce any type of illness in 
man or animal. 


Freeze use of stilbestrol 


In its first interpretation of 
the Delaney amendment to 
the food additives law, FDA 
has frozen use of stilbestrol 
and arsenic compounds in 
animal feeds. These substances 
have caused cancer in mice 
when fed in large doses. 

The FDA pronouncement is 
a stop-gap measure designed 
to preserve the status quo 
pending “appropriate action.” 
From now on no more of 
these products will be cleared 
for use in feeds or animal 
drinking water. Moreover, 
drug manufacturers now in 
the business are restricted to 
sales to present customers 
only. 

Feed manufacturers who 
have not previously used the 
products cannot use them ac- 
cording to FDA. Feed manu- 
facturers who now use the 
products must make exactly 
the same feed and sell it un- 
der the same label. 

These veterinary drugs have 
previous clearances under the 
new drug section of the FD&C 
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Act as being safe for human 
consumption. As it now stands, 
if a drug is injected or im- 
planted into the skin of the 
animal and no residue is 
present in the food, use of the 
drug would be legal and not 
subject to the Delaney amend- 
ment. The Delaney amend- 
ment is concerned only with 
additives. FDA position on 
this may change, too, however. 
The agency is studying all 
approvals of the two products. 

The Delaney amendment 
allows no tolerance of any 
carcinogen in foodstuffs for 
either humans or animals. 
This means banning the addi- 
tion of a carcinogen to live- 
stock feed — regardless of 
whether it causes cancer in 
animals consuming food or 
any residue in food for human 
consumption. 


What about Myrj 45? 


How Myrj 45, the emulsi- 
fier product of Atlas Powder 
Company would fare under 
the Delaney amendment is an 
intriguing question. No peti- 
tion has been filed under the 
Food Additive Law so that 
FDA will issue no official 
opinion. 

According to a recent FDA 
report, much of the data pub- 
lished since the bread stand- 
ard hearings, 1953 indicate 
“some degree of safety of 
Myrj, Tween and Span type 
of emulsifiers, but do not es- 
tablish clearly the no-effect 
levels.” 

The report by FDA scien- 
tists — “Chronic Oral Tox- 
icities of Four Stearic Acid 
Emulsifiers’ — appeared in 
the May issue of “Toxicology 
and Applied Pharmacology.” 

Compounds tested were 
Myrj 45 (polyoxyethylene-8- 
stearate), Myrj 52 (polyoxy- 
ethylene-40-stearate), Span 
60 (sorbitan monostearate), 
and Tween 60 (polyoxyethyl- 
ene-20 sorbitan monostear- 
ate). 

These four emulsifiers were 
fed in concentrations ranging 
from 2 to 25 per cent in the 
diets of rats for two years; 
two of these were also fed to 
dogs for 19 to 20 months at 5 
per cent of the diet. 

According to the report, 


(Continued on next page) 
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LOOK for improvements in insect control 


~* 





NEW! FASTER MOBILE FOGGING. 


A new design in insecticide sprayers! It’s the WEST 
SPACEMASTER. With newly patented “aerosol” nozzles. 
Five of them. It dry fogs three times faster than conven- 
tional two-nozzle sprayers. Saves time and labor. Ideal 
for large or small areas where compressed air is unavail- 
able for fogging. 


In one minute, the SPACEMASTER fogs 5,000 cu. ft. for fly- 
ing insects*. Or 5,000 cu. ft. in two minutes for crawling 
insects. From one position it fogs 40,000 to 50,000 cu. ft. 
Its capacity without refilling is up to 384,000 cu. ft. 


The SPACEMASTER is controlled by time clock. It is com- 
pact. Light metal construction. With a simplified com- 


*Using safe, potent WEST VAPOSECTOR 


PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 





er A 


pressor system. Easy to move up and down stairs. Easy 
to maintain. Approved by Underwriter’s Laboratories. 


The SPACEMASTER and “aerosol” nozzles are unmatched 
anywhere. They are exclusive West products. We’d like to 
demonstrate their faster fogging advantages. No obliga- 
tion. Just call your nearby West office. Or send the coupon 
to our Long Island headquarters, Dept. 19 


(10 Send full information of the new SPACEMASTER. 
C1 Have a representative arrange a demonstration. 


Name ae 





Position_______— : aes 


WEST CHEMICAL PRODUCTS INC. 
42-16 West Street, Long Island City 1, New York 


Branches in principal cities: 
CANADA: 5621-23 Casgrain Avenue, Montreal 





WEST DISINFECTING DIVISION 
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Super-Dry ‘“‘Genetrons” 


































Refrigerated freight cars 





















Ask any producer of frozen foods and he’ll tell you. 
Actual zero temperature is always needed to main- 
tain high quality and to protect product freshness. 
That’s why, whether you package, store, ship or mer- 
chandise frozen foods, you need the sure protection 
of modern refrigeration equipment...and dependable 
“Genetron” fluorinated hydrocarbon refrigerants. 


“Genetron” super-dry refrigerants are universally 
accepted for use as original or replacement charge in 
modern frozen food refrigeration systems. Leading 
equipment manufacturers approve them. Refrigera- 
tion engineers specify them. Wholesalers recommend 
them. Servicemen and contractors know they can 
depend on them. That’s because “Genetrons” offer 

















unexcelled purity and dryness . . . and their strict 
quality specifications are consistently bettered in 
production. 





“Genetrons” are available from refrigeration and 
air-conditioning wholesalers from coast to coast. See 
your wholesaler. Insist on “Genetron”! 
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zero in on Frozen Foods with 


SUPER-DRY REFRIGERANTS 


Quick Facts on ‘‘Genetron”’ Super-Dry Refrigerants 
® Guaranteed exceptionally low moisture content 


® Noncorrosive to standard equipment materials, non- 
toxic, nonflammable, stable, safe 


® Critical and freezing points well outside range of operat- 
ing uses 


® Solvent action on oil helps prevent solidification or con- 
gealing of lubricant; aids in lubrication of equipment; 
generally miscible with oil 


® Freely interchangeable and may be mixed in any propor- 
tions with comparable fluorinated hydrocarbons meeting 
the same strict refrigerant specifications 


genetron I orance Laver cci,F TRICHLOROMONOFLUOROMETHANE 
genetron 92 write taser cci.F, DICHLORODIFLUOROMETHANE 
genetron 22 Green Laset cHciF, MONOCHLORODIFLUOROMETHANE 
genetron W3 purrte .aset ¢,ci,F; TRICHLOROTRIFLUOROETHANE 
genetron 14a Bie Label C,Ci.F, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N. Y. 
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deleterious effects were large- 
ly limited to the higher levels 
of feeding. 

It was acknowledged that 
some of these effects could be 
due to facts other than tox- 
icity inherent in the com- 
pounds themselves—but other 
changes, the report continued, 
“may be due to a direct toxic 
effect of the compounds.” 

The study revealed that 
bladder stones and_ bladder 
tumors resulted from the feed- 
ing of Myrj 45. In the words of 
the report, however, “it would 
seem that bladder tumor for- 
mation was secondary to blad- 
der stones.” When 5 per cent 
(Myrj) 45 was fed to dogs no 
distinct effect was exhibited. 

The report goes on to say 
that the observed effects 
should not label the compound 
as a weak carcinogen, but 
rather .... “should be con- 
sidered a byproduct of some 
effect on metabolism.” 

An earlier report on poly- 
oxyethylene stearate emulsi- 
fiers by the National Research 
Council’s Food _ Protection 
Committee concluded that 
Myrj 45 at levels of not great- 
er than 0.05 per cent in the 
human diet would be safe. 


Two Atlas emulsifiers 
proposed as food additives 


Atlas Powder Company has 
filed petitions under the Food 
Additive Law _ requesting 
clearance for two of its emul- 
sifiers. 

Petitions request issuance 
of regulations establishing 
that polysorbate 80 (polyoxy- 
ethylene (20) sorbitan mono- 
oleate) and polyoxyethylene 
(20) sorbitan tristearate may 
be used as emulsifiers in fro- 
zen desserts (other than water 
ices), up to a total weight of 
the solids of such emulsifiers, 
used singly or in combination, 
not exceeding 1,000 parts per 
million (0.1 per cent) of the 
finished frozen dessert. 

Trade name of the mono- 
oleate is “Tween 80”, of the 
tristearate, “Tween 65.” 

These are the only two peti- 
tions for Atlas emulsifiers ac- 
tually on file with FDA. 
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conventions 
and exhibits 


Aug. 17-21. Gordon Research 
Conference on Food and 
Nutrition, Colby Junior 
College, New London, N.H. 


Sept. 22-25. International 
Brewing Industries Exposi- 
tion, Public Auditorium, 
Cleveland, Ohio. 


Sept. 28-30. American Oil 
Chemists Society, fall meet- 
ing, Statler Hotel, Los 
Angeles, Calif. 


Oct. 5-7. International Assn. 
of Ice Cream Manufactur- 
ers, annual _ convention, 
Eden Roc Hotel, Miami 
Beach, Fla. 


Oct. 7-9. Milk Industry Foun- 
dation, 52nd annual meet- 
ing, Fontainebleau Hotel, 
Miami Beach, Fla. 


Oct. 25-28. National Frozen 
Food Distributors Assn. 
National Frozen Food Mer- 
chandising Exposition, Ho- 
tel Sherman, Chicago. 


Nov. 2-5. Air Conditioning & 
Refrigeration Industry, 11th 
exposition, Convention Hall, 
Atlantic City, N.J. 


Nov. 16-19. American Bot- 
tlers of Carbonated Bever- 
ages, International Soft 
Drink Exposition, Kiel Au- 
ditorium, St. Louis, Mo. 


Nov. 17-20. Packaging Ma- 
chinery Manufacturers In- 
stitute Show of 1959, Coli- 
seum, New York City. 


Jan. 18-23. National Canners 
Assn. and Canning Machin- 
ery Supplies Assn., annual 
conference and_ exposition, 
Hotel Americana, Miami 
Beach, Fla. 


Feb, 12-14. Institute of Poul- 
try Industries, fact finding 
conference and exposition, 
Municipal Auditorium, 
Kansas City, Mo. 
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LEADERSHIP... 


The white stallion leading his band to greener pastures 
symbolizes the attributes of leadership . . . alertness, 
strength, intelligence and initiative. 

Mikro-Products has established its reputation for leader- 
ship through continuing development work and extensive 
experience in the fields of grinding, air conveying and 
dust collecting. The Mikro Plan was created specifically 
to meet the production demands of the processing in- 
dustries. 


The comprehensive Mikro Plan meets the requirements of 
customers all over the world. It includes: MIKRO 


MIKRO-Products 


Pulverizing Machinery Division « Metals Disintegrating Company, Inc. 


63 Chatham Road @ Summit, New Jersey 


ENGINEERING, which creates equipment for new uses, 
and improves existing methods of processing; MIKRO 
LABORATORY ANALYSIS, available on call to devise 
more effective methods of processing the customers’ 
materials; and world-wide MIKRO SERVICE, for on-the- 
spot solution of problems. 

Genuine Mikro replacement parts are shipped within 48 
hours of receipt of the order. 

MIKRO PLAN facilities are at your disposal without 
obligation. Call on us at any time. 


PROCESSING SYSTEMS 


IIe 


GRINDING CONVEYING COLLECTING 








REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 


7253 on Reader Service Slip. 
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SPAGHETTI «© DOG FOOD + BREAKFAST CEREAL « USE PERMITTED 
IN UNSPECIFIED LOAVES IN FEDERALLY INSPECTED MEAT PLANTS 


Griffith drew upon the spice flavor skills of its corps 

of chemists to solve the research problem of a decade! 

By patented process of wet-milling soy flour, Griffith 

removes that soybean flavor! Produces economical , 

and stable sodium proteinates that contain 29% more ae For 

protein and 33% more lysine than soy flour! Learn all a more information 
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FOR MEN WHO MANAGE 


The flavor industry is in the peculiar position of 
using many critical ingredients whose value is very 
large in terms of the characteristics they contribute 
to the final foods. The dollar volume sold of each, 
however, is so low that, in most cases, it could not 
conceivably support the animal testing program and 
development of analytical methods envisaged by 
present regulations of the Food Additive Law. 


Here is a factual analysis* of the situation as 
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OVER 1100 FLAVOR ADDITIVES 
FACE UP TO FOOD ADDITIVE LAW 


RICHARD L. HALL 
Director of Research and 
Development 
McCormick & Company, Inc. 





Dr. Richard L. Hall is Chairman of 

Food Additives Committee of the 

Flavoring Extract Manufacturers’ As- 

sociation. He is also member of Food 

Additives Committee of the Institute 
of Food Technologists. 


Favors form by far the 
largest and most complex 
problem area in the field of 
food additives. Approximately 
1,100 flavor additives and ad- 
juncts are now in use in food. 
This is probably about twice 
the number of additives in use 
for all other purposes. It 
would not be minimizing the 
difficulties facing other food 
additives to say that no single 
group of additives poses prob- 
lems that are at once as nu- 
merous, as difficult, and as 
unusual as the flavor field. 


Insignificant for toxicity? 


The first of these is the 
problem of usage at levels 
which are functionally effec- 
tive, but are insignificant from 
a_ toxicological and _ public 
health point of view. 


*This article is based on the paper which 
Dr. Hall presented at the recent symposium on 
Food Additives at the 1959 annual meeting 
of The Institute of Food Technologists. 

The original paper complete with 11 refer- 
ences appears in the current issue of FOOD 
TECHNOLOGY. 

This symposium was sponsored by the IFT 
Committee on Food Additives under the chair- 
manship of Dr. J. F. Mahoney. 


An interesting review of 
this subject entitled “A Re- 
port on Insignificant Levels 
of Chemicals in Food” was 
made by an industry advisory 
subcommittee to the Food 
Protection Committee in No- 
vember, 1957. 

The report assumes the ex- 
istence of fairly detailed 
knowledge of the toxicology 
of the substance in question, 
and goes on to conclude that 
usage at levels far below the 
“safe” level may reasonably 
be ignored ... but for hun- 
dreds of flavor additives such 
detailed toxicological informa- 
tion on “safe” level simply 
does not exist. 


Specific examples 


Yet many of these same ad- 
ditives play an extremely im- 
portant part in the final food 
product at levels of use which 
cannot be of toxicological sig- 
nificance almost without re- 
gard for the other factors in- 
volved. I should like to sup- 
port this statement with a few 
scientific examples. 
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Consider the substance, 
methyl heptine carbonate. 

It is used principally as an 
important secondary constitu- 
ent of imitation strawberry 
flavor to which it contributes 
a “green” note. Its concentra- 
tion in the finished foods in 
which it is used ranges from 
0.0018 part per million to 1 
part per million, with a usual 
figure of around 0.1 part per 
million. 

The total national annual 
intake of this material in 
foods and beverages cannot 
exceed 50 pounds per year. 
Assuming a national food con- 
sumption of  262,000,000,000 
pounds per year, this is a con- 
centration in the total diet of 
0.2 part per billion. 

Foods flavored with imita- 
tion strawberry flavor are not 
uncommon; but even in ex- 
treme cases, they could not 
form more than half the total 
diet, and the concentration in 
the diet of even an abnor- 
mal individual could not be 
more than a small fraction of 
a part per million. 

(Continued on next page) 
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FLA VOR ADDITIVES (Continued from preceding page) 


Another example is alpha- 
ionone. 

This is used in imitation 
raspberry flavor at a _ level 
that ranges from about 0.1 to 
2 parts per million, with an 
average of somewhat less 
than 1 part per million. 

No more than 250 pounds 
of this material is used in all 
foods and beverages in a year. 
This amounts to a proportion 
of 1 part per billion in the 
total diet. 

Furfuryl mercaptan is a 
critically important ingredient 
of imitation coffee flavor. This 
is used at a level which rang- 
es from 0.01 to 1 part per 
million. The total national us- 
age is perhaps as high as 50 
pounds per year; the concen- 
tration in the total diet is ap- 
proximately 0.2 part per bil- 
lion. 

Still another example is 
ethyl cinnamate, used in imi- 
tation vanilla and strawberry 
flavors at levels which range 
from 0.02 to 0.75 part per mil- 
lion. An estimate of total na- 
tional usage for this compound 
would be 500 pounds, equiva- 
lent to 2 parts per billion in 
the overall diet. 

A final example is amyl 
cinnamic aldehyde dimethyl 
acetal. In minute quantities, 
it imparts a “deep green” note 
to certain imitation fruit fla- 
vors. Usage levels in finished 
food products range from 0.1 
to 0.5 part per million. Total 
annual national consumption 
is about 25 pounds per year. 

There are many other ex- 
amples of this sort; and these 
represent a large and impor- 
tant group of flavor additives. 

Now let us consider the ar- 
gument that levels of use so 
low must necessarily imply 
that the ingredient cannot be 
of critical importance. 

This argument raises a 
number of serious questions 
which cannot be answered 
easily. Character and quality 
in flavor do not admit of easy 
description and _ definition. 
Taste panel measurements are 
at best an approximate sci- 
ence — a tool which is a use- 
ful guide. 
~ But who is to determine the 
commercial importance of a 
superior flavor as compared 
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to a merely adequate one? 
Flavor compounding is a mix- 
ture of intuition, science, ex- 
perience, and—let us be can- 
did—hocus-pocus. But the 
factors of skill and experience 
are great. 

The question of whether or 
not a particular flavor ingre- 
dient is important is not a 
question on which the opin- 
ion of an untrained individ- 
ual is entitled to serious con- 
sideration. 


Proper perspective 


Most important of all, how- 
ever, we should maintain a 
sense of perspective in view- 
ing this problem. The Amer- 
ican public inhales each year 
perhaps 30,000 pounds of sol- 
id air-borne pollutants and 
many times this quantity of 
gaseous pollutants. 

We consume 400,000 pounds 
of pyridine, in addition to 
other interesting substances 
in coffee. We drink about 
1,500,000 pounds of fusel oil 
in distilled liquors. We also 
inhale about 14,000,000 pounds 
of tars from tobacco. 

I do not quote these figures 
in order to view them with 
alarm, or to shift concern 
elsewhere, but merely to call 
attention to the level of con- 
sumption of certain substances 
which we readily accept, even 
though their safety “under 
conditions of intended use” is 
at least open to some question. 

It is not reasonable to main- 
tain that the full array of tests 
of toxicological safety should 
be brought to bear on those 
flavoring substances, whose 
annual usage is of the order of 
a thousandth to a millionth 
of these other substances 
whose consumption remains 
without effective control. 

The principle of “de min- 
imus non curat lex” (the law 
takes no account of trifles) 
has a sound basis both in law 
and common sense. 

On the other hand, there 
are many _ food _ additives, 
including not a few flavor- 
ing substances, which are 
used at levels and in some 
volume as to demand the most 
careful scrutiny. Among food 
additives, these must be the 





first and remain the principal 
concern of the technical and 
regulatory facilities of both 
industry and government. 

In these circumstances re- 
quiring more rigorous assur- 
ances of safety, the de mini- 
mus principle cannot be ap- 
plied. In these cases, the toxi- 
cological data and analytical 
methods to be supplied should 
be no more than appropriate 
to the degree of potential haz- 
ard in a given case. 

Criteria of broad applicabil- 
ity are convenient to adminis- 
ter, but they must necessarily 
be directed toward coping 
successfully with the most dif- 
ficult or hazardous cases. 
Otherwise they would have a 
stultifying effect on an impor- 
tant segment of the industry 
without a corresponding bene- 
fit to public health. 

Presumptive evidence of 
safety may be adduced from 
many sources. In the absence 
of unfavorable evidence, and 
where the potential hazard is 
apparently small, such pre- 
sumptive evidence in my 
opinion should be sufficient. 
This will require general rec- 
ognition that the so-called 
exempt lists and the regula- 
tions governing use of addi- 
tives are not imperishable, but 
subject to change as new evi- 
dence is brought to light. 


Analysis impossible? 


The second area of special 
difficulty with flavors is the 
requirement of the Food 
Additives Amendment, spelled 
out in somewhat more detail 
in the regulations, for a prac- 
ticable analytical method. 

This is generally interpreted 
to mean an analytical method 
capable of determining the 
presence of a given additive, 
at least qualitatively, and 
preferably semi-quantitative- 
ly, at the maximum level of 
use permitted in food. 

Applied to insecticidal res- 
idues, preservatives, emulsi- 
fiers, etc., this requirement is 
a reasonable one, justified not 
only, in some cases, by the po- 
tential dangers of overuse, but 
by their volume of use and 
technical feasibility of detect- 
ing such substances in food. 











The actual application of 
this provision to flavors has 
not been worked out in prac- 
tice, but if it were applied 
literally to all flavor ingredi- 
ents, it would often be unreal- 
istic and uneconomic and, in 
some cases, impossible. 

Modern analytical tools are 
capable of performing feats of 
incredible sensitivity and se- 
lectivity, but the develop- 
ment of detailed methods for 
using them for the isolation, 
identification, and quantitative 
measure of a_ given flavor 
compound pose problems 
which are exceedingly tedious 
and expensive to solve. 

The development cost of 
analytical methods may well 
exceed that of full-scale ani- 
mal feeding tests for toxicity. 

It is obvious that flavors 
whose annual usage may be a 
few pounds or even a few 
hundred pounds a year cannot 
support the economic conse- 
quences of these technical re- 
quirements. 

Finding ethyl cinnamate or 
alpha-ionone, which are used 
in less than 1 part per million, 
even qualitatively in the final 
food in the presence of many 
other ingredients of similar 
structure and chemical char- 
acteristics, is a technical prob- 
lem of first magnitude. 

It would not seem reason- 
able or practicable to apply 
literally the requirements of 
the regulations to a food ad- 
ditive which enjoys such a 
low volume of use and at the 
levels mentioned. The value 
of the information supplied 
would not be commensurate 
with even a fraction of the 
cost of acquiring it. 


Self-limiting character 


A further factor of consid- 
erable importance is the self- 
limiting character of many of 
these additives. 

Although = generalizations, 
valid in each case, are not 
possible, most flavor ingredi- 
ents cannot be used at levels 
of 10 or 100 times their nor- 
mal maximum use _ without 
making the finished food un- 
palatable. 

This is a factor which does 


(Continued on page 35) 
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IFT Food Technology 
Industrial Achievement Award 


to Inventors of 


Dehydrated Mashed-Potato Flake Process 


Most recent advances for improving texture: 
1. Cooling precooked potatoes before steaming; 
2. Incorporation of (bread softener) emulsifier 


HOWARD P. MILLEVILLE 


Editor 
D EHYDRATED mashed po- 
tatoes made by the flake 


process have had a phenome- 
nal success since they were 
first made commercially only 
a little over a year ago. 

This season it is expected 
that seven plants will pro- 
duce over 25 million pounds 
of the flaked product. 

Constant improvement in 
the process since its inception 
about five years ago has 
characterized the _ research 


and development program at 
the USDA’s Eastern Utiliza- 
tion Research and Develop- 
ment Division. 

Inventors of the process — 
see photo — were honored 
at the recent annual meeting 
of The Institute of Food Tech- 
nologists.* 

Until the potato flake proc- 
ess was developed, the com- 
mercial manufacture of de- 
hydrated mashed potatoes was 
centered in Idaho. Potatoes 


*The IFT award is made annually for the most outstanding de- 
velopment in food technology which has been successfully com- 
mercialized within the past five years. This is the occasion of the 


initial award, 





Four IFT Industrial Achievement Plaques had just been pre- 
sented when this picture was taken. Right to left: Dr. P. A. 
Wells, Director of the USDA's Utilization Research Laboratory, 
where the process was developed; James Cording, Jr., one of 
the co-inventors of the flake process; Roderick K. Eskew, Chief 
of the Engineering and Development Laboratory EURDD, un- 
der whose direction the work was conducted; Miles K. Willard, 
Jr., the other co-inventor; Dr. Howard Spencer, Chairman of 
the IFT Awards Committee, who made the presentation 


from other areas, which are 

of lighter density, did not 

make an acceptable powdered 
or extruded (riced) product 
by the process then in use. 

Potato flakes were the re- 
sult of efforts (1) to develop 
a simple (no “add-back’’) 
process for instant mashed 
potatoes, (2) to improve their 
quality and (3) to develop 
a process adaptable to pota- 
toes from all over the coun- 
try and thereby provide all 
potato growers with a new 
and profitable food outlet for 
their crops. 

The flake process is rela- 
tively simple ‘compared to 
other processes for dehydrated 
mashed potatoes. It consists 
essentially of drying freshly 
mashed potatoes on a drum 
dryer such as is used in po- 
tato-flour plants. 

Steps in the process may be 
summarized: 

1. Peeling; 
2. Slicing, 
thick; 
3. Washing to remove free 
starch liberated by the slic- 

ing operation; 

4. Precooking in water at 165 
F for 20 minutes; 

5. Cooling (20 minutes at 70 
F or lower) to allow retro- 
gradation of free starch in 
the cells; 

6. Cooking in steam (212 F) 


about % inch 





Plaque presented to USDA's Eastern 
Utilization Research Laboratory. 
Similar plaques were also presented 
to each of the individuals who de- 
veloped the potato flake process 


for 15 to 22 minutes; 

7. Coarse mashing by ricing; 

8. Incorporation of antioxi- 
dant, sulfite, and emulsi- 
fier; 

9. Drying on a_ single-drum 
dryer with successive ap- 
plicator rolls. The sheet 
coming from the dryer is 
cut into flakes for packag- 
ing. 


Elimination of pastiness 


Principle problem in devel- 
oping a more acceptable prod- 
uct has been the elimination 
of gumminess or pastiness in 
the reconstituted product. 

Cell rupture during proc- 
essing, which releases free 
starch, must be kept to a 
minimum. Free starch re- 
leased during the slicing op- 
eration is removed by wash- 
ing, step 3. 

Further refinements in 
processing — the cooling af- 
ter precooking, step 5 — 
causes some of the amylose 
free starch molecules within 
the cells to retrograde, that 

(Continued on page 28) 
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S HIPPERS of food products 
have long been conditioned to 
think of air freight as a high- 
cost transportation medium. 

And those pioneers who 
have tried air freight ship- 
ment in the past in spite of 
high cost, have frequently 
been disappointed by the in- 
adequacies of service and 
handling facilities. 

The advent of new aircraft 
for freight service (including 
jets, within the next two or 
so years) calls for a reap- 
praisal of air freight potential 
on both counts — cost and 
service. 

Still other factors tend to 
shrink the cost of air ship- 
ment, when total cost of dis- 
tribution is considered. These 
include longer shelf life for 
perishables and ability to hit 
long-distant markets faster 
when prices are high. 

Cost: The two bar graphs 
on this. page point up a big 
reason for a reappraisal — 
air freight costs drop dras- 
tically as each new aircraft 
type is put in service. 

While the reductions show 

reduced gross costs of airline 
operation only, they also re- 
flect a trend in actual freight 
charges as more advanced air- 
craft are placed in freight 
operations. 
“ Note that ton-mile produc- 
tivity of the turbojets has 
jumped to about six times that 
of conventional DC-6A’s be- 
cause of greater capacity, car- 
ried at lower cost. 

Higher productivity means 
that more tons of freight can 


as jets take over.. 


Practical to Ship More Foods 


¢ High capacity, low operating costs of cargo jets big 


be moved per comparable unit 
of time by the larger capacity, 
faster flying aircraft. 

Handling facilities: Cost is 
only one factor in re-evalua- 
tion of air freight as a supple- 
mental or alternate method in 
handling some food products. 
Handling improvements also 
are being made. 

Foremost in this field has 
been American Airlines. One 
of their first moves, in 1957, 
was to develop a cargo con- 
tainer to be loaded with pre- 
cooled food products by the 
producer. After loading, the 
sealed, refrigerated container 
is handled as a unit to con- 
signee. 

Called their “Paul Bunyan” 
box, these all-aluminum con- 
tainers have a usable internal 
capacity of 112 cu ft, maxi- 
mum capacity of 3000 Ib. 


DOUGLAS ALL-CARGO AIRCRAFT 
Direct Operating Cost Comparison 


CENTS / AVAILABLE TON-MILE 


Air freight costs will ‘nose dive’ 


attraction for food shippers 


. making it 


® New food cargo van; handling methods revitalized 


Eighteen of these caster- 
mounted units can be accom- 
modated in a DC-6A and 31 
in a turbojet plane. 

Containers are usually re- 
frigerated with dry ice. Test 
shipments with fresh rasp- 
berries (211 trays of 12 hal- 
locks each) required only 10 
lb of dry ice during 18-hr 
periods between loading in 
California and delivery in 
Chicago. 

Temperature of berries 
shipped in this manner av- 
erages 43°F at destination, 
when precooled to 35-38°F at 
shipping point. 

Faster handling, longer shelf 
life: A number of California 
shippers of fresh produce now 
use air freight at a profit. 
Speed of shipment allows them 
to take advantage of price dif- 
ferences days ahead of sur- 


MILLIONS OF TON-MILES 
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face-shipped produce. 

Recent tests showed that 
produce shipped from a spe- 
cific California farm by air 
and by surface at same time, 
arrived in New York City the 
following day by air freight. 
Surface shipment arrived six 
days later. 

Receivers of produce shipped 
by air gain other advantages 
besides speedy arrival: 1. 
Shelf life of produce is longer 
— average is nine days vs. 
around five days for typical 
surface-shipped produce. 

2. Peak ripeness — premium 
prices. Produce can be picked 
five or six days riper for air 
freight shipment. 

This premium quality factor 
is already being capitalized 
upon by fine restaurants and 
hotels across the country, who 
receive regular air shipments 


ANNUAL 


Ton-Mile Productivity Comparison 
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Douglas turbojet all-cargo plane will 

conventional DC-6's, one-fourth that 

cut operating costs to one-half of 
of DC-3's 








Air freight is entering the medium-price field of 

transportation. With more tons. of freight being 

moved per unit of time, the productivity of tur 
bojets is over six times that of present DC-6's 
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of strawberries, other fruits. 

With several days more 
saleable life in air-shipped 
produce, less product loss re- 
sults at the retail level, says 
Douglas U. Stark, in charge 
of regional cargo sales for 
American Airlines in Los 
Angeles. 

If these resulting savings 
(never accurately determined 
so far) were subtracted from 
the air freight cost, then air 
freight charges would look 
even more attractive. 

So far, the bulk of food 
shipped commercially by air 
freight has been fresh straw- 
berries, raspberries. Fresh figs, 
peaches, cherries and aspara- 
gus are also air-shipped. 

Airlines are now planning 
complete air freight terminals, 
with modern mechanical 
equipment for handling uni- 
tized loads which can cut in 
half the number of times a 
shipment is handled. 

Until jet freighters get into 
extensive service, airlines are 
readying their big DC-7’s and 
comparable equipment for 
greater freight use. 

The increased productivity 
of newer aircraft coupled with 
improvements in handling sys- 
tems point the way toward an 
increasing volume of food- 
stuffs to be handled by air. 
(American Airlines Paul Bun- 
yan Box is development of 
American Airlines, Inc., 100 
Park Avenue, New York, 
New York.) 


For more information circle 
7255 on Reader Service Slip. 
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Even today's passenger jets, such as this 
Boeing 707, carry large cargo loads. 
Shaded area aft of wing shows location of 
920-cu-ft, pressurized, air-conditioned car- 
go compartment for air freight, air express 
and mail. Compartment's capacity is 10,000 
lb, though airline generally restricts to 6000 
lb. Separate cargo compartment forward of 
wing holds passenger luggage 
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Jet freighters of the future will prob- Containerization by air—this all-aluminum "Paul 
ably be backed up to terminal like Bunyan" box, delivered by truck, is loaded onto 
today's highway trucks for direct plane in background by fork-lift truck. Sealed unit 

loading carries fresh berries, fruits under controlled re- 


frigeration from California field to Midwest and 
Eastern points in less than 18 hrs 


















Wholesaler 


Certified Grocers 
of California, Ltd. 
2601 South Eastern Ave. 
Los Angeles 22, Calif. 


value to all of us who dis- 


tribute food products, for it 


may be the spark needed to 
bring about standardization. 


ROBERT L. THOMas, 
VICE PRESIDENT 





Responses from variety of handling experts show some 
differences, but general agreement on need for an early 
meeting between packers and receivers to resolve stand- 
ardized practices for unitized shipping. 

Alternative to this — upsurging automation, with heavy 
investment in special equipment, may complicate the prob- 
lem beyond hope of solution. 

More comments are invited! Do your handling experts 
agree with the statements below? If ‘‘yes,’’ or ‘‘no’’ or ‘‘yes 
. . « but,’’ send to: The Editors, FOOD PROCESSING, 111 E. 
Delaware Place, Chicago 11, Ill. 



















NEXT MONTH: 


An appraisal of current unit-load 
methods and their chances for 
survival. | 











During the past ten years 
we have accepted many ex- 
perimental incoming loads, 
both rail and truck. Paper 
and wood expendable pallets, 
glued unit loads, strapped 
with metal, fibre tape, and 
paper enclosed, are a few of 
the ideas, but the major prob- 
lem is always the same— 
base size of the shipping unit! 

In most food distribution 
warehouses, use of 32 x 40 or 
48 x 40 pallets is fairly 
standard. A combination of 
these two sizes is necessary 
to properly handle the vari- 
ety of products distributed. 

There are also many, like 
ourselves, using a 36 x 42 or 
36 x 44 which will handle all 
food products very well and, 
because of the 42 or 44 width, 
can be shipped on the majo- 
rity of trucks or trailers with- 
out a big loss of cubeage. 

It is recommended that the 
maximum size pallet stand- 
ardized in the food industry 
not exceed 40 x 48 (4-way). 
This is the size now standard 
for the Military Services. 
This article will be of great 













Materials Handling 
& Packaging 
Conference 


Stanford University 
Palo Alto, Calif. 


At present, too many per- 
sons consider the limits of 
their own plant as the “uni- 
verse” within which the prod- 
ucts will travel. Not enough 
consideration is given to sub- 
sequent handling, transport- 
ing and warehousing. 

A producer will achieve 
cost reductions by “cross co- 
operation” with all others in- 
volved with his shipments. 

What are some changes that 
this type of progress ultimate- 
ly will bring out? While dif- 
ficult to predict, the general 
trend is toward elimination of 
the pallet in favor of some 
type of palletless, unitized 
load. 

Again, one difficulty here 
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is the situation wherein the 
processor must prepare or- 
ders traveling on one rail car 
for drop shipment to various 
of his customer’s branches in 
amounts that do not even out 
at complete units. 

In summary, what is needed 
is even more research in ma- 
terials handling and package 
engineering. 


ROBERT W. STEVENS 
GENERAL CHAIRMAN 





Food Processor 


Libby, McNeill & Libby 
455 Beach Street 
San Francisco 19, Calif. 


We heartily favor a confer- 
ence by packers and receiv- 
ers to arrive at some uni- 
formity on pallet size. Just 
as important is the need for 
a uniform number of cases 
for each size case which will 
be stacked on a pallet. 

We realize the problem of 
standardization will be diffi- 
cult when considering indi- 
vidual requirements of pack- 
ers and receivers. Neverthe- 
less, if unitized handling is to 
be successful, standardization 
is necessary. 

We feel some _ emphasis 
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should be given the plight of 
the steamship lines, particu- 
larly most American flag lines. 
Of total cost of operation, the 
greater part is accounted for 
in loading and unloading ves- 
sels. 

This cost has risen to an ex- 
treme level, and unless sub- 
stantial reduction is made in 
terminal costs, some lines are 
faced with abandonment of 
service or at best a substan- 
tial increase in freight rates. 

We know unitized shipping 
will reduce terminal costs, 
and feel this program should 
receive the attention of all 
in any way connected with or 
affected by water transporta- 
tion. 


PAUL PORTONY 
DIVISION TRAFFIC MANAGER 


Distributor 
Warehouse 


Ballinger-Meserole Company 
1625 Race Street 
Philadelphia 3, Pa. 


Pallet size is determined by 
two factors — space avail- 
able and dimensions of the 
merchandise. The critical 
spaces are the rail car and 





trailer bodies whose dimen- 
sions are governed by law. 
A pallet should be useable in 
both, and in all types of both. 

The 48 x 40 and 40 x 32 
meet these criteria. We doubt 
that the 45 x 50 will fit in re- 
frigerator cars. We know they 
will not fit in insulated trucks. 

It will be a neat trick to 
line up seven pallets in a row 
45 in. wide and 350 in. long, 
in a line so straight that at no 
point is the row 1% in. out of 
plumb. 

Further, corrugated boxes 

vary in dimension. The 303 
case is 9%4 in. wide. If five of 
these are placed abreast on a 
45 in. pallet, the width is 4834 
in., and, for two pallets, 97144 
in. 
This allows, within the 
trailer, no clearances and a 
lack of fit which is short by 
some inches. Going further, 
the cases might be soft or old 
and squashed out % in. each 
(which could add another in. 
or so to width). 

We favor unitized shipping, 
and believe that if stringer 
length of the processors’ and 
distributors’ pallets are com- 
mon, the savings will be good 
enough to justify the expense. 

The stringer length is the 
more critical because of the 
stack and aisle pattern in a 
warehouse. The stacks are 
made up of multiple stringer 
lengths plus appropriate clear- 
ances, while the aisle is de- 
termined by stringer length 
plus the trucks’ maneuver 
room. 

The 48 x 40 four-way pallet 
seems best to us. It can be 
used by both small and large 
distributors. 

In any case, those who 
would unitize had better get 
on with it before the up- 
surge of automation compli- 
cates their problem beyond 
hope of solution. 

JAMES M. McKay 


Materials Handling 
Consulting Engineer 


Herbert H. Hall 
76 Altadena Drive 
Pittsburgh 28, Pa. 


The reason for’ general 
adoption of the 48 x 40 pallet 
is that it is useable in both 
old and new boxcars and 
highway vans, and can han- 
dle a great variety of cases or 
carton sizes. 

In many cases, particularly 
with canned goods or bottled 
goods in corrugated cartons or 
cases, the multiple (cases per 
layer) does not exactly cor- 
respond to the pallet size, and 
considerable overhang is pos- 
sible. 

The Naval Supply Develop- 
ment and Research Facility at 
Bayonne [N.J.] some time 
ago developed a standard for 
Navy use where the maxi- 
mum load on a 48 x 40 pallet 
could overhang [each] end 2 
in. and [each] side 1%” in, 
making a maximum area of 
52 x 43 in. 

This is about the maximum 
practical size of a palletized 
load for storing in a standard 
boxcar, with 110 in. inside 
width, and a standard high- 
way van, with 90 in. between 
the rear corner posts. 

This maximum size allows 
some clearance for careless 
stacking and for leaning loads. 

There will always be many 
applications for special sizes, 
but the study made by the 
American Standards Associ- 
ation MH-1 Committee has 
been generally accepted as a 
far step forward in standard 
palletized loads for general 
distribution. 

The standard sizes deter- 
mined by this Committee in- 
cluded eight rectangular pal- 

(Continued on page 30) 
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ELIMINATE THIS 


MONEY 

LABOR 
DEPRECIATION COSTS 
OPERATING EXPENSE 
EQUIPMENT COSTS 
PRODUCTION COSTS 


INSTALL THIS 





Frick Counter-Flow-Continuous (‘’C-F-C’’) Chillers are the answer to the poultry processor’s 
need for a more economical method of controlled chilling of poultry. 


COUNTER-FLOW CHILLERS are installed as 
part of the processing line and furnish properly 
chilled poultry, ready for weighing, sorting and 
packing. Thus eliminating the huge costs of 
labor and equipment formerly required for 
packing, hauling and unloading by using vats. 


COSTS OF VAT EQUIPMENT, labor for 
operating a vat system, maintenance, and re- 
placement costs every three to five years, 
mean a large capital expenditure. The C-F-C 
unit, with low maintenance and long life, will 
replace a vat system with obvious savings 
within a short period of time. 


NO MORE INDIVIDUAL TANKS TO CLEAN. 
A C-F-C unit can be easily cleaned. No hidden 


* Counter-Flow-Continuous PATENT APPLIED FOR 


or covered areas. The flume is made of stain- 
less steel and all other parts are galvanized. 
Easily accessible and open for cleaning. 


ONLY C-F-C using the counter-flow water- 
cooling method can offer you a chilled product 
in one operation, delivered out of CLEAR- 
COLD-CLEAN water after processing. 


ANALYZE YOUR PRESENT COSTS and that of 

a C-F-C, and make your own comparison. 

Write today telling us the capacity of your 

plant and let us show you how C-F-C can im- 

prove your operations and continue to save 
. save... save. 


DEPENDABLE REFRIGERATION SINCE 1882 
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(Continued from page 23) 
is, to associate into larger 
molecular aggregates. This 
retrograded starch if subse- 
quently released from the 
cells does not contribute to 
pastiness. 


Add emulsifier 


Most recent improvement 
for reducing pastiness is the 
addition of an emulsifier in 
step 8 along with other addi- 
tives. 

It is interesting to note that 
the same emulsifiers which 
are effective in keeping bread 
soft are also effective here, 
but that the action serves a 
different purpose. 

In bread these surface-ac- 
tive agents are used to “tie 
up” the starch molecules to 
prevent retrogradation which 
is undesirable and associated 
with staling. 

In dehydrated mashed po- 
tatoes, however, they “tie 
up” the starch molecules 
which have not retrograded to 
make them less soluble. 

The surface-active agent is 
effective on any free starch 
present in the mashed pota- 
toes at the time it is added or 
on any free starch which 
might be liberated subse- 
quently, in the flaking of the 
dried product or in its recon- 
stitution. 

Its addition to the product 
allows more abuse of the 
flakes such as is likely to oc- 
cur during packaging and 
shipping. 


Detailed information available 


The potato flake process is 
protected by public service 
patent assigned to the Secre- 
tary of Agriculture (US 
2759832, 2780552, and 2787553). 

Detailed information on the 
product, consumer acceptance 
tests, the potato flake process, 
costs of a commercial-size op- 
eration, and operating under 
license from the Secretary of 
Agriculture are available from 
the Eastern Utilization Re- 
search and Development Di- 
vision, United States Depart- 
ment of Agriculture, Phila- 
delphia 18, Pa.) 

In making an inquiry be 
sure to indicate your specific 
interest. END 
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Artist's drawing shows proposed food irradi- 
ation facility that may eventually follow 
upon currently approved design changes to 
nuclear reactor power plant in Nebraska. 
Operators stand near grain hopper, top, 
while meat and packaged food are con- 
veyed past radioactive slabs in underground 
part of facility. Radioactive sodium, carried 
to the slabs by piping, supplies the source 
material for gamma-irradiating the food 


POWER REACTOR MAY ALSO IRRADIATE FOOD 


JULY 


1959 


Design modification for the 
nuclear power plant being 
built for Consumers Public 
Power District in Hallam, 
Nebr., may allow for even- 
tual construction of a pro- 
posed food irradiation facility 
that would be ideally located 
at center of US food-produc- 
ing “heartland.” 

Food irradiation would pro- 
vide a profitable “sideline” 
for the Sodium Graphite Re- 
actor power plant as it per- 
forms its primary job of pro- 
ducing heat for generation of 
75,000 kw of electricity as 
part of the Atomic Energy 
Commission’s power reactor 
demonstration program. 

Source of the gamma radio- 
activity to which foods would 
be subjected would be liquid 
sodium — used to transfer 
heat from the reactor to the 
steam generator, and which 
is itself made radioactive in 
this process. 

The modification to allow 
for possible future construc- 
tion of a food irradiation fa- 
cility has been approved by 
the Atomic Energy Commis- 
sion. 


The approved design change 
will include installation of 
piping from the primary cool- 
ant system of the reactor to a 
wall of the reactor building. 
Valves and other auxiliary 
equipment also will be in- 
stalled. 

Should a full-fledged food 
irradiation facility eventually 
be constructed at the site,* 
material to be processed 
would pass by _ rectangular 
“slabs” containing the radio- 
active sodium source for de- 
sired exposures. 

Proposed irradiation facil- 
ity would be equipped to 
process foods ranging from 
sides of beef to grain (see 
drawing). Estimated operat- 
ing capacity would be about 
520 tons per day, if radiation 
dose applied is held to a level 
that offers limited preserva- 
tion, 


* While all reports to date indicate 
that no toxic effects have resulted 
from consumption of radiation 
STERILIZED food by humans, 
Public Health Service and similar 
medical authorities must carefully 
examine all findings before foods 
subjected to even light radiation 
doses will be allowed to be mar- 
keted. 


Output could be increased 
to a sizeable 800 tons per day, 
at the same limited radiation 
level, if foodstuffs were placed 
in standard containers for 
processing. 

(Even at limited levels, ra- 
diation can eliminate infesta- 
tion in such products as 
grain, or increase by five 
times the shelf-life of refrig- 
erated fresh meat.) 

Some design features of the 
facility were based on infor- 
mation obtained from growers 
and merchants within a 13- 
state, 500-mi radius of Hal- 
lam — an area representing 
one of world’s most produc- 
tive food regions. 

Production and marketing 
characteristics were  estab- 
lished for all products orig- 
inating in this area suitable 
for radiation processing. 

Survey was conducted by 
Nuclear Industries Corpora- 
tion of Lincoln, Nebr., as part 
of design study conducted by 
the reactor builder—Atomics 
International, a Division of 
North American Aviation, Inc., 
P.O. Box 309, Canoga Park, 
California. 
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Food manufacturers now concerned with the 

- gtatus of their emulsifiers under the recent 
Food Additives Amendment will be interested to 
know that DPi supplies emulsifiers which 


are free of question. 


Made from natural fats and oils and brought to a 
high mono content and purity by molecular dis- 
tillation, Myverol® Distilled Monoglycerides provide 
food manufacturers with an exceptional product for 
improving texture and controlling consistency. This 
is done at the lowest possible cost per pound of 
emulsifying effectiveness. We will be happy to bring 
you up to date on prices, types, and technical data. 
Write Distillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York and Chicago + W. M. 
Gillies, Inc., West Coast + Charles Albert Smith 
Limited, Montreal and Toronto. 


distillers of monoglycerides made from natural fats and oils 


hp |i 8) 2 Also... vitamin A in bulk 
ly for foods and pharmaceuticals 


Distillation Products Industries iso division ot Eastman Kodak Company 
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(Continued from page 27) 


lets—32 x 24, 40 x 32, 42 x 36, 
48 x 32, 48 x 36, 48 x 40, 60 x 
48, and 72 x 48—and three 
square pallets—36 x 36, 42 x 
42, 48 x 48. 

A four-way pallet is of 
course necessary for efficient 
railway-highway interchange 
between vans and boxcars. 

The extra cost of notching 
the runners of pallets for 
four-way handling is slight 
compared to the advantages 
of greater flexibility. 


HERBERT H. HALL 


(The address of American Standards Associa- 
tion is: 70 East 45th St., New York, N. Y.) 


Trucker 


Consolidated Freightways, Inc. 
Menlo Park, Calif. 


With standardization of pal- 
let or unit load sizes we pave 
the way for automatic or 
semi-automatic materials han- 
dling systems—our greatest 
hope for reducing handling 
and transportation costs. 

Yet it is almost too much to 
expect that there would ever 
be less than “several” stand- 
ard sizes for pallets or unit- 
load base and height dimen- 
sions. 

With whatever standards 
selected, it is extremely im- 
portant that consideration be 
given the compatibility of unit 
loads with all modes of trans- 
port—truck, rail car, ship and 
aircraft cargo compartments. 

In turn, the transportation 
industry must give attention 
to existing and _ potential 
standards for unit loads in de- 
signing and _ standardizing 
transportation equipment. 





RoBERT G. CURLEY 
DIRECTOR, PLANNING AND RESEARCH 


Food Chain 


Safeway Stores, Inc. 
Oakland, Calif. 





As you point out, we have 
begun a concerted program 
of palletized loading of trail- 
ers for delivery to the stores, 
as have other chain grocers. 
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Unitized shipping 


It is apparent we could not 
use the wider pallet and con- 
tinue with palletized loading. 

Moreover, we have _ been 
working toward unitized re- 
ceiving for quite some time, 
having received loads on our 
own pallets, on expendable 
pallets and in unitized loads. 

This experimentation has 
been brought about primarily 
because of the need, under the 
present conditions, to fully ex- 
plore possibilities of elimi- 
nating the pallet. 

As things are now, there is 
great difficulty in effecting 
easy interchange of pallets. 
Moreover, there is the cost of 
the pallet itself and the prob- 
lem of the freight charges as- 
sessed on the weight of the 
pallets at the same rate as the 
merchandise they carry. 

Personally, we feel your 
call for a general conference 
on this problem is timely and 
would meet with approval. 


NORMAN J. SIPE 
WAREHOUSE CONSULTANT 
WAREHOUSE OPERATIONS DEPT. 


Compiles 19 papers on 
Michigan State dairy 
conference 


A report of the proceedings 
of the Seventh Annual Dairy 
Engineering Conference, held 
at Michigan State University 
in February, has been pub- 
lished in a 105-page book. 

Complete texts of 19 papers 
presented at the conference 
are offered. These deal with 
developments and improve- 
ments in the dairy industry 
and their engineering aspects. 

Among papers included are: 
New Conveyor Developments 
Making Canned Concentrated 
Milk, New Ideas in Evapora- 
tors and Dryers, New Devel- 
opments in Equipment for 
Casing of Bottles and Cartons, 
Automatic Cleaning of Stor- 
age Tanks, Field Experiences 
with Air-Operated Valves, 
Ultra-High Temperature 
Processes and The Dairy In- 
dustry in the Soviet Union. 


(Copies of the proceedings are 
available at $2.00 per copy 
from Continuing Education 
Service, Michigan State Uni- 
versity, East Lansing, Mich.) 
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presents the 


all-new Quality line 
of Butt Weld 
Sanitary Fittings and Valves 


FEATURING: 


Fittings specifically designed for 
CIP" sanitary installations 


Highest quality construction—accurate 
controlled tolerances, uniform wall thickness 
high strength, light weight 


Fabricated from type 304 stainless steel, 
offering highest degree of corrosion 
resistance and sanitation 


Now, from Tri-Clover Division—leader in the field 

of sanitary fitting design and manufacture—comes the 
all-new “‘STRI-WELD” concept of butt weld stainless steel 
fittings, specifically designed to meet the demand for a 
quality line of stainless steel fittings and 

valves for permanent ‘‘CIP”’ installations 

Built in 114", 2”, 214", 3” and 4” O.D. tube sizes, 
“TRI-WELD”’ fittings offer the kind of streamline 
design and flush joint assembly that assures full, 
unrestricted flow of liquids . . . the kind of quality 
fittings you have learned to expect from 

Tri-Clover for almost 40 years 

To make easier, more accurate installation right 

on the job, Tri-Clover is also offering a new 

portable welding unit designed to meet 

field requirements for simple, fast 

welding of ‘“TRI-WELD” 


fittings and valves. 


See your TRI 
CLOVER DIS- 
TRIBUTOR or 

write for neu 


Catalog W-159 
\ 


ena a, 


LADISH CO. 
Tni-Cloauern Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario * 


EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A 
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Except for main aisle, 
clearance between rows of 
tanks is approximately four 
feet, confining construction 
to limited space. Therefore 
crews used special rigging 
techniques for erecting 
tanks right at the plant 
site 


Foundations were first built 
and filled with sand for 
constructing 16 juice stor- 
age tanks, each with a 63,- 
000 gallon capacity. Tank 
sections, fabricated at the 
manufacturer's plant, were 
lowered through a_ roof 
opening for erection. View 
shows tank bottom section 
being lowered into posi- 
tion on foundation 
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Makes carbon-steel | t 
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Spray coating, applied on the interior of tanks right at the 


site, provides a glossy, unseamed, corrosion-resistant surface 


Lance wooden tanks for 
storing over one million gal- 
lons of grape juice at Bed- 
ford Products Division of Na- 
tional Dairy Products Corpo- 
ration, Dunkirk, N.Y., pre- 
sented serious problems in 
maintenance, sanitation and 
quality control. 

Porosity and cracks, inher- 
ent in construction of wood- 
en tanks, made once-a-year 
cleaning a monumental task. 
This cleaning problem was 
compounded because of po- 
tassium bitartrate which set- 
tles out of grape juice and ad- 
heres to the sides of the 
wooden tanks. 

To avoid the high cost of 
stainless steel, Bedford con- 
sidered the use of carbon steel 
tanks lined with thermoset- 
ting epoxy resin which has 
demonstrated unusual resist- 
ance to corrosion. 

The problem encountered 
here, however, is that in order 
to obtain a durable finish, the 


» coating must be heat-treated 


> at a temperature of 400 F. 
© How to do this in the field 
' with large tanks was solved 
"at Bedford by construction 


® techniques. (See photos.) 


Erection of tanks 


Once tanks have been 


% erected in such an installation, 


© interiors are sand-blasted to 
» a bright metal in preparation 
| for spraying on the coating. 
’ Following the blasting, each 
tank is thoroughly vacuumed 
to make certain all abrasive 
material is removed. 

Coating is then sprayed on 
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the interiors in successive 
coats. This multiple coating 
process is continued until the 
desired thickness is obtained. 

In between coats, the lin- 
ing is set-up with heat for one 
to two hours at 400 F inter- 
nal air temperature. To pro- 
vide a uniform cure to the 
tank interior during the coat- 
ing process, all exterior sur- 
faces of the tank are insu- 
lated with fibre glass during 
the operation. 

Each coat is inspected after 
heat treatment set-up and any 
rough areas are sanded by 
hand prior to application of 
the succeeding coat. Final coat 
is given a special high-tem- 
perature cure at 25 to 50 F 
higher than the other coats. 
This provides a surface which 
will not chip or crack under 
normal usage. 

A thermosetting exterior 
finish is given each tank fol- 
lowing erection and _ inside 
lining. This exterior finish is 
applied as follows. 

Outside of tanks are sand- 
blasted to bright metal. A 
special thermosetting primer 
is sprayed on the exteriors. 
While tanks are lined on the 
inside, this primer is baked 
on the outside. 

After interior lining has 
been completed, a finish coat 
of white, light green or light 
gray is sprayed on the exte- 
rior. To cure this otitside fin- 
ish, 300 F of heat is induced 
inside the tank. 


Easy to clean 


Cleaning of tanks is now 


greatly simplified. Smooth 
finished coating of carbon 
steel tanks offers no point of 
adhesion for grape juice pre- 
cipitates, which settle to the 
very bottom of the tank. 
When tanks are emptied, 
they are pressure-flushed 


Original wooden tanks for storing grape juice under 
refrigeration at Bedford Products presented immense 
problems in cleaning and maintenance after each usage 


clean in a_ quick, simple, 
thorough operation and are 
ready for the next fill. 
Smooth, exterior finish is an 
important factor in facilitating 
easy plant maintenance and 
sanitation. 
(Continued on next page) 


ES 


Bedford installed these 10,000 gallon tanks for storage of fruits used in blending, mixing or other 
production operations in the largest and most modern jelly-preserve plant in the country. Tanks 


are of same construction, lining and exterior finish as larger tanks used for juice 
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corrosion-resistant piping needs 
now available from 1 source 


Threaded 
Pipe 


Threaded 
Pipe 


Threaded 
2 to 4” 
Flanged 
142 to 8” 


Threaded 
Pipe 


Flexible 
Pipe 





AMERICAN HARD ® 
RUBBER COMPAN 


Division of Amerace Corporation 





CHOICE OF 9 DIFFERENT TYPES 


“ 


THE NEWEST OF MATERIALS 


BACKED BY 100 YEARS OF 
EXPERIENCE 


» 


Pt 
— eee ee es ee 7 


ASK FOR 
BULLETIN — 
Diaphragm 


valves with 
Ace-Ite body, 


General purpose rubber-plastic blend. 
Tough, impact resistant, economical. Han- 
dies most common chemicals to 170°F. 


Rubber-lined 
C.1. Gate, 
Darling Gate & 
Check Valves to 
24”. Diaphragm 
Valves to 6” 


Strength of steel, resistance of hard rub- 
ber. Soft-rubber inter-layer aids shock- 
resistance. Finest for alkalis, most inor- 
ganic acids, many organic acids, all salts. 


Best anywhere for hot inorganic chemicals, 
acids, etc. to 260-275°F. Also wide variety 
of organics. Excellent rigidity. 


Rigid PVC. Excellent aging. Good cold im- 
pact strength. Not affected by most inor- 
ganic acids and alkalis. Also good for many 
organics. 


Diaphragm 
valves with 
Riviclor body 
¥% to 2” 


Diaphragm 
valves with 
Parian body, 


Odorless, tasteless, rigid polyethylene, best 
for sub-zero uses. Best resistance of any 
plastic at room temp. except to acetic acid. 


Rubber-lined 

or plastic 
valves above. 
Also many 

plug valves, bibb 
cocks, etc. 


The oldest, still tops. Extreme resistance 
to alkalis, inorganic acids, many organics, 
all salts. Ideal for chlorine, fluorine. Wid- 
est range of fittings. 


Odorless, tasteless, general-purpose.{ Diaphragm Valve 

Strong, takes high pressures. Not affected} with Saran body 

by most inorganic acids and alkalis; re-} 1/2 to 2”. Also 

sistant to most organics. Saran-lined 
diaphragm valves 
to 6” and up 


General-purpose transparent flexible tub- 
ing. Non-toxic, odorless, tasteless. Can 
steam sterilize. Excellent for chemicals. 


Ace hard rubber 
plug valves, bibb 
cocks, etc. 


Diaphragm 
valves with 
Parian body, 
¥Y2 to 2” 


Non-toxic flexible polyethylene pipe. Ideal 
for water distribution lines, drain lines, jet 
wells, etc. Resistance similar to Parian. 
Uses insert type fittings. 


ACE Saran, Supplex, Ace-Ite and Riviclor are approved by 
The National Sanitation Foundation for drinking water. 







Carbon-steel tanks 


(Continued from preceding page) 

Smaller, 10,000 gallon tanks 
of the same construction and 
lining as the larger tanks are 
used for storage of fruits for 
blending, mixing or other 
production operations in mak- 
ing jellies and preserves at 
Bedford. 

Operating on varying pro- 
duction cycles, these tanks 
may be filled and emptied as 
often as once each day. There- 
fore, they are fitted with spe- 
cial stainless steel sanitary 
manways to permit quick, 
thorough cleaning with a 
minimum of delay before re- 
turning them to production 
service. 


(Design, fabrication, erection 
and coating of carbon-steel 
storage tanks are handled by 
The Bishopric Products Co., 
Inc., 4413 Este Ave., Cincin- 
nati 32, Ohio.) 

For more information circle 
7260 on Reader Service Slip. 


Market study on multi- 
pack canned foods 
indicates ... 


sales gains for some but 
none for others 


None of the multi-packs of 
canned vegetable soup, canned 
tomato soup, evaporated milk, 
or canned tuna tested in two- 
year marketing study showed 
significant sales increase. 

On the other hand, multi- 
pack units of canned sweet 
corn, canned cranberry sauce 
and canned applesauce pro- 
duced noteworthy sales gains. 

The results of 19 different 
tests, conducted to determine 
the effect of multiple packag- 
ing on sales of the above- 
mentioned canned commodi- 
ties, has been issued as Phila- 
delphia Project Report No. 6. 

The tests, conducted in su- 
permarkets of the American 
Stores Company, from Janu- 
ary ’56 through December ’57 
show that maximum benefits 
are derived when multi-packs 


‘of canned foods are displayed 


in combination with single 
cans. 


(The 16-page report has been 
issued by National Canners 
Association, 1133 20th St., N 
W., Washington 6, D. C.) 
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uth accurate, dependable 


DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 


HEAVY DUTY 
STROKE ACTION 





Eliminate profit-eating losses . . . Pro- 
ductimeters register accurate count of 
every unit processed ... insure eco 
nomical plant operation and maximum 
use of man hours. 


DURANT MANUFACTURING C0. 


1951 N. Buffum St., Milwaukee, Wis. 
51 Thurbers Ave., Previdence5,R.1. 


Representatives in Principal Cities 


PRO pucTIM ETERS 
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E Lee, 
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Flavor additives 


(Continued from page 22) 

not operate in the case of 
many other types of additives, 
and it provides an additional 
safeguard against accidental 
or unintelligent use. 

The indiscriminate and lit- 
eral extension of the food 
additive regulations to sub- 
stances such as we have dis- 
cussed would cripple seriously 
the flavor industry. It would 
deprive the food industry of 
critical components and would 
restrict severely the freedom 
and quality of choice now 
open to the consumer. 

These results would follow 
without any significant gain 
to public health or individual 
safety. To avoid this, both the 
Food and Drug Administra- 
tion and industry must have 
full knowledge of the facts 
and complete mutual under- 
standing. 


Usage survey underway 


The flavor industry is cur- 
rently beginning a detailed 
survey of the use of flavoring 
substances. We have obtained, 
through the cooperative ef- 
forts of dozens of manufac- 
turers, a list of approximately 
1,100 flavor additives and ad- 
juncts. 

These substances have been 
reviewed and a_s standard 
nomenclatural system devised. 
A large number of flavoring 
substances, after preliminary 
review, have been recom- 
mended to the Food and Drug 
Administration for exemption 
from the provisions of the 
Food Additives Amendment. 

Many others, however, are 
sufficiently new or unfamiliar 
so that exemption at this time 
could not be urged. In a large 
number of cases, the Ad- 
ministration has agreed with 
our recommendations, and 
has published proposals to ex- 
empt certain substances. 

In still other cases, they 
have asked for more informa- 
tion than was readily avail- 
able. 

In our survey, which will 
reach all flavor manufacturers 
and flavor users in many 
fields, we will ask that each 
Manufacturer list for each 
flavor ingredient the specifica- 
tions he employs, the flavors 


(Continued on next page) 
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The technology of packaging, partic- 
ularly in the use of flexible packag- 
ing materials, is generally associated 
with consumer goods. Most of the 
reports of this Series have dealt with 
products sold through regular retail 
outlets. 


Equally important, however, and 
often involving even more critical 
problems, is the bulk packaging of 
products and materials destined for 
other than retail channels. In this 
field, too, progress has centered 
around the use of aluminum foil. In 
the form of case liners and multiwall 
bags, aluminum foil provides maxi- 
mum protection against moisture 
loss or gain, oxidation, insect infes- 
tation, grease absorption and flavor 
loss for extended periods of time. 
This has made possible the success- 
ful bulk packaging of such foods as 
nuts, shredded coconuts, dried fruit 
and dehydrated milk and eggs. 


Fabricated case liners of heat-seal- 
able aluminum foil laminations are 
simply inserted in fiberboard or cor- 
rugated cases. The resulting con- 
tainers are low in cost. They save on 
shipping and on cost of handling. 
They save on space, whether empty 
or filled. They can readily be adapted 
to automatic or production line 
operation. They can attain high 
strength, through many combina- 
tions of paper, fabrics and plastics. 
And they can take many shapes or 
sizes, with changes in size effected 
easily and inexpensively. 


Aluminum foil multiwall bags have 
the same advantages as case liners 
but in a non-rigid container. Multi- 
wall bags are especially suited to 
powdered or granulated material 
such as chemicals used in many in- 
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dustries. Among these are resins used 
in molding and extruding and in the 
manufacture of lacquers and adhe- 
sives. These must be kept absolutely 
free of moisture for best perform- 
ance, and aluminum foil multiwall 
bags assure the required protection. 
Activated alumina is another ma- 
terial which must be safeguarded 
against contamination and moisture. 
Like the restaurant owner who ad- 
vertises: “I eat my own cooking,” 
the Reynolds Metals Company uses 
aluminum foil multiwall bags to bulk- 
package its own activated alumina. 


Other products which today are bulk- 
packaged in aluminum foil include 
many types of delicate instruments 
and sensitive equipment. Whether 
in the form of case liners or multi- 
wall bags, the aluminum foil protects 
products like these against rust and 
corrosion. 


The chart presented herewith shows 
the Water Vapor Transmission Rate 


of different multiwall bags, ranging 
from multiple plies of kraft paper 
only, to a combination of aluminum 
foil, polyethylene and kraft paper. 
Exact compositions of the multiwall 
are described in the chart.These bags 
all contained anhydrous calcium 
chloride as the dessicant and were 
tested at 100°F. and 85% relative 
humidity. All had glue-sealed lap- 
seam and sewn ends which were wax 
dipped. It will be noted that ma- 
terials No. 3 and No. 4 are similar 
except for the addition of aluminum 
foil—which addition reduced the 
Water Vapor Transmission Rate by 
almost 75%, bringing it down as low 
as 0.30. Heat-sealed aluminum foil 
case liners are available with Water 
Vapor Transmission Rate below 
0.05 gms. Multiwall bags are now 
available with a heat-sealed inner 
ply. The inner ply consists of .00035 
aluminum foil coated with 2 mils of 
polyethylene. This provides for com- 
plete sealing of the bottom, top and 
seam. 


The Reynolds Metals Company 
does not produce case liners or multi- 
wall bags, but as a supplier of foil, 
the company has long been active in 
the research and development of 
these bulk packaging applications. 


For consumer products, Reynolds 
offers a complete service—finished 
packaging of all types from color- 
gravure-printed folding cartons and 
overwraps to boilable pouches and 
heat-and-serve containers. For in- 
formation, call your nearest Rey- 
nolds representative or write to 
Reynolds Metals Company, 
Richmond 18, Va. 


Water Vapor Transmission Rate 
of Multiwall Bags Tested at 100°F 


Water Vapor Transmission Rate 
in grams per 100 sq. in. per 24 hrs 


Watch Reynolds TV show ‘Walt Disney Presents” Friday nights on the ABC-TV Network. 
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and 85% Relative Humidity 


1. Kraft paper (four plies) 
2. Asphalt laminated kraft paper 


(inner ply). Three outer plies 
kraft paper. 


3.0.0015 polyethylene coated 


kraft paper (inner ply). Three 
outer plies kraft paper. 


4. 0.0005 aluminum foil—0.001 


polyethylene—kraft paper 
(inner ply). Three outer plies 
kraft paper. 


©1959 by Reynolds Metals Company 
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Mais Oui f 
Merck MSG brings out the best in flavor 


| It’s easy to improve the taste of almost any processed food by using MSG from Merck. As your 
| new basic source for this important flavor-enhancing ingredient, Merck offers pure monosodium 
| glutamate—unsurpassed in quality —always uniform from lot to lot. Merck’s technically advanced 
manufacturing process assures steady MSG production and dependable delivery. And as an extra 
benefit, Merck’s Food Research and Technical Service Staff stands ready to help you solve product 
and production problems. Get the full story now by contacting your nearest Merck Sales Office. 









































a product of MERCK 


=: 


. © Merck & Co., Inc. 


RAHWAY, NEW JERSEY 


MERCK & CO.,INC., 
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Flavor additives 


(Continued from preceding page) 


in which it is used, the ear- 
liest provable date of use, 
the degree of importance 
which he attaches to its use, 
and the usual and maximum 
concentration in parts per 
million of the additive in each 
of several classes of finished 
foods. 

We ask, also, for the volume 
of use by each manufacturer, 
and the submission of any 
available toxicological data. 
We hope, by this means, to 
provide sound evidence which 
represents practically all 
available knowledge on these 
points. 

The information so compiled 
will be used to recommend 
confirmation or modification 
of the exempt liists, to support 
applications for the issuance 
of regulations governing the 
use of non-exempt additives, 
and, in still other cases, to 
provide a basis on which to 
judge what further informa- 
tion on toxicology or use may 
need to be developed. 

It will also provide a rea- 
sonable order of priority, 
based on commercial impor- 
tance and potential hazard, if 
any, for dealing with these 
substances on which addition- 
al information is needed. 

The flavor industry, tradi- 
tionally secretive, must rec- 
ognize and assume its respon- 
sibilities. The Food and Drug 
Administration can discharge 
its functions and meet the 
needs both of the public and 
industry, only if it is sup- 
plied the information that can 
come solely from industrial 
sources. END 
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AIR_ CONDITIONING SEASON 
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TO PAY FOR AIR CONDITIONING 
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Notes on use of graph 


Payroll costs 


In figuring payroll costs, include fringe benefits 
such as Social Security, vacation pay, sick leave, 
health and accident insurance, etc. Such benefits 
average about 26 per cent of base pay in industry. 


Length of cooling season 


Length of cooling season depends upon the loca- 


tion, and may vary from 10 to 35 weeks. Tempera- 
ture, however, is not the only factor to consider. 


Humidity of the climate and conditions inside the 
plant will also determine the number of weeks air 
conditioning is required. 

The local Weather Bureau office can help deter- 
mine the number of weeks to use for the length of 
the cooling season. On the average for the US, 
figure 10 weeks in the North, 15 weeks in the Mid- 
west, and 25 weeks in the South and along the 
Atlantic Seaboard. 


Basis for values shown in graph 


Cost of equipment 


Estimated at $1.00 per square foot installed with 
limited duct work and without extensive building 
rewiring or auxiliary piping. 

This figure of $1.00 includes all installation work 
including a water tower for recirculation of cooling 
water. In a well-insulated building, without exces- 
sive heat loads, installation costs would be less. 

This figure of $1.00 is for “package equipment”’ in 
nultiple-unit installations of 3 to 75 ton sizes. It 
allows a cooling capacity of one ton of refrigeration 
for every 400 square feet. (A ton of refrigeration is 
equal to the amount of cooling obtained by melting 
@ ton of ice in 24 hours, which is equivalent to 
12,000 BTU per hour.) 

Interest on undepreciated principle is taken as 
5 per cent and cost is written off in a straight line 
depreciation in ten years. Insurance and taxes on 
this investment are assumed as about | per cent each. 
Hence cost of owning the installed equipment comes 
: as + 0.01 + 0.01 or $0.15 per year per square 
oot. 


Operating costs 


3 Connected load per ton of air conditioning capacity 
is taken as 1.5 KW (includes power for fans and 
water pumps as well as for the compressor). Power 
Costs are assumed to be $0.015 per KW hour. 

Operating costs depend, of course, on the length 
of the season. Figures shown in the graph are based 
on 40 hours per week during the air conditioning 
Season for the number of weeks shown. 
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Air Conditioning 


FOOT 


How large an increase in worker 
efficiency is needed before an invest- 
ment in air conditioning will start 
paying a profit in an industrial 
plant? 

Although air conditioning offers 
many advantages that can’t be meas- 
ured by payroll costs, most com- 
panies must base a decision to air 
condition on increased worker effi- 
ciency. 

Less absenteeism, less turnover, 
improved employee relations, im- 
proved quality and fewer rejects, and 
elimination of windows if desired, 
are advantages worth considering. 


But the final decision usually de- 
pends upon lower payroll costs per 
unit of output. 

How much does air conditioning 
increase efficiency? Typical figures 
developed by independent organiza- 
tions show an increase of 22 to 28 
per cent in general manufacturing, 
35 per cent among white collar 
workers, 24 per cent in stenographic 
pools, and 51 per cent in drafting 
rooms. 

Because these figures seem in- 
credibly high* it seems more con- 


Will it Payoff in Increased 
Worker Efficiency? 


Data for a Preliminary Decision 


MURRAY M. KAVILI 
Vice President in charge of Engineering 
Typhoon Air Conditioning Company 
Division of Hupp Corporation 
Brooklyn, N. Y. 


servative to approach the problem 
by figuring the minimum increase in 
worker efficiency needed for air con- 
ditioning to pay for itself. 

As a basis for a preliminary de- 
cision in considering an air-condi- 
tioning installation, such values have 
been computed for typical industrial 
operations and are shown in the 
accompanying graph. 

Since -worker efficiency is the 
criteria, it is obvious that air con- 
ditioning will more likely be justi- 
fied where there are more people 
such as in a production area rather 
than in a storage area. 

It should be kept in mind that 
complete cooling is impractical for 
such areas as baking oven or cooking 
kettle operations, and that the graph 
does not apply to such unusual cool- 
ing requirements. 

Details of the basis for the values 
shown in the graph are given below 
the graph. 

Note that the increase in worker 
efficiency is needed only for the air 
conditioning season — not the en- 
tire year. In most cases, this increase 
will be under five per cent. END 


A typical outdoor installation of a 40 
ton “package” air-conditioning unit 


*A recently published technical bulletin (PBR-161) by the Government's 
General Services Administration discusses the problem of determining the 
benefits of air conditioning in dollars and cents. It then reports on a five 
months’ study (May-September) which indicates that work output of civil 
service employees in air-conditioned space (75°F, 50 RH) is greater by 
6.5 to 13.5 per cent for an average of 9.5 per cent. 

The work involved was clerical in nature. In this particular case it was 
computed that an increase in worker efficiency of only 1I.5 per cent was 
necessary to pay for air conditioning in savings through salaries. 
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Each of these advanced instruments is available with all 
varieties of pneumatic control: 


1. Universal: 2-50% proportional band; on-off ; 
and 2-100% differerential gap, manual reset 


2. Proportional (2-300%) with automatic reset 


3. Proportional (2-300%) with automatic reset 
plus derivative. 


The mechanical instruments cover the complete range of 
filled thermal systems, pressure spirals and bellows, includ- 
ing pneumatic receivers, interchangeably. Ranges are avail- 
able as low as —100F. and as high as 1000F. for temperature, 
and 30” vacuum to 10,000 psi for pressure. 

The unitized potentiometer instruments feature plug-in 
amplifiers, easily interchangeable range standards and slide 
wires. Constant current is supplied by the D-PAK (T.M.)— 
Daystrom-Weston’s revolutionary solid-state unit which 
eliminates battery, standard cell, and other standardizing 
mechanisms. 

All models come in dust and moisture-resistant cases and 
are for universal mounting. They are ruggedly constructed 
for long life and trouble-free service—and for resistance to 
vibration and shock. Internal construction is unusually clean 
in design, and provides easy accessibility to all parts. 

For full information, contact your local Weston representa- 
tive, or write to Daystrom-Weston Sales Division, Newark 
12, N.J. In Canada: Daystrom Ltd., 840 Caledonia Rd., 
Toronto 19, Ont. Export: Daystrom Int’l., 100 Empire St., 
Newark 12, N.J. 


DAYSTROM-WESTON INDUSTRIAL INSTRUMENTS include a full line of recording and controlling potentiometers with strip and circular charts3' 





DAYSTROM 


Wold Loador in 
aucasuremot and control, 


mechanical recorders and indicators for pressure, temperature and flow; and non-indicating controllers, both electric and pneumatic. 


7264 on Reader Service Slip. 


38 






Lease or buy 
air conditioning? 


If air conditioning will pay 
for itself because of increased 
efficiency of the labor force— 
see Foop Procressinc Hand- 
book article on page 37 — 
management has the _ prob- 
lem of where to get the money 
to pay for it. 

For companies who hesitate 
to use capital for an invest- 
ment in air conditioning de- 
spite its advantages, leasing 
may be the answer. 

Leasing also offers a tax ad- 
vantage; money paid out can 
be charged off immediately 
instead of under a regular de- 
preciation schedule. 

One of the national plans 
available for air conditioning 
equipment provides for 2, 3, 
and 5 year leases with an op- 
tion to renew at the expiration 
of the primary lease term. 

It is available from Typhoon 
Air Conditioning Company 
Division of Hupp Corporation, 
505 Carroll Street, Brooklyn 
15, N.Y. 

For more information circle 
7265 on Reader Service Slip. 
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INGREDIENTS 


FDA approves 


New Line of Food Colors 


@ Non bleeding 
@ Wide range of yellows, 
reds, blues and greens 


DR. SAMUEL ZUCKERMAN 


Vice President, Technical Director, Color Division 
H. Kohnstamm & Co., Inc. 


On May 13 of this year the 
Food and Drug Administra- 
tion granted approval to a 
proposal put forth by H. 
Kohnstamm & Co., Inc., and 
made possible a_ significant 
practical advance in color 
technology. 

The Kohnstamm proposal 
requested a change in the col- 
or certification regulations ap- 
plying to the lakes of the 
F D & C colors in order to 
permit certification for their 
use in or on all foods. 

Prior to this action the on- 
ly pigments approved for use 
in foods were NF Titanium 
Dioxide, Purified Carbon 
Black and NF Carmine. 

Now for the first time, syn- 
thetic organic pigments in the 
form of lakes (insoluble pig- 
ments) will also be available 
for use in foods, offering a 
wide range of colors. 

These food color insoluble 
pigments are prepared from 
certified, water-soluble 
straight colors. The water- 
soluble colors are combined 
with the basic aluminum or 
calcium radical on a substra- 
tum of aluminum hydrate, 
thus forming the insoluble 
salt. 

Odorless and tasteless, lake 
colors will not bleed out and 
offer great resistance to oxi- 
dation and light. 

Applications for these colors 
will be found in many areas 
besides direct use in food 
products. They are suitable 
for use in plastic films or pa- 
per which come in direct con- 
tact with foods. They can also 
be used in printing inks on 
these films or papers. 
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Specific applications 


Edible Fats — The lake col- 
ors when dispersed in edible 
fats give non-bleeding stable 
products. Not only will yel- 
lows be available but also or- 
anges, reds, greens, violets 
and blues. 

Confectionery Products — 
New multicolor confectionery 
novelties will be possible 
since these colors will not 
bleed into one another as do 
the water-soluble colors. De- 
signs or slogans can_ be 
printed on the product. 

Coatings for ice cream, can- 
dy or bakery products are 
items on which lakes can be 
used. 

Chewing Gum — Lake col- 
ors will be of particular in- 
terest to chewing gum manu- 
facturers. The colors will not 
bleed and hence will not 
stain the mouth, gum or 
teeth and the color of the gum 
will remain the same while 
chewing. 

Prepared Cake Mixes — 
These lake colors show great 
potential in prepared mixes. 
They will give more closely 
the same color shade in the 
package as in the finished 
product, be more heat stable 
and be simpler to produce 
since no solvents are involved 
in incorporating the color in 
the product. It will make 
available a broader range of 
colors and possibly produce 
new items. 

Cheese Products — Lake 
colors show great promise in 
cheese products as well as in 


(Continued on next page) 
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kill foam with a 
Dow Corning SILICONE DEFOAMER 


Is foam giving you the old “one-two”? One—slowing up your 
processing . . . two—running up your costs? Fight back hard. 
Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


208,333 Ib lobster tank brine 
; sed : 41,666 lb soft drink syrup 


kills foam in: 
20,800 lb deep fry fats and oils 


FREE SAMPLE! Make your own test. Return coupon below for generous frial sample of o 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND MICHIGAN 
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FOR CANNED FOODS 





A NeW tasxce WITH COL-FLO SPECIAL STARCH 


It's a more appetizing, natural taste. Easy-to-detect. 
And easily obtained with COL-FLO, a hard-to-believe, 
short textured starch from National. 

COL-FLO preserves the natural flavor of thickened 
or stabilized foods. Canned or frozen. It never imparts 
an undertone of cereal taste. Never interferes with nat- 
ural flavors. Too, it doesn't cloud natural colors be- 
tween processing and eating. A crystal clear glossiness 
highlights your food product. 

COL-FLO also safeguards and improves stability. 
Liquid separation tests show far greater resistance to 
breakdown than wheat flour or other waxy starches. 


FREE TASTE TEST. We'd be glad to send a sample 
of COL-FLO for comparison. The test is simple. Just 
prepare identical solutions of COL-FLO and any thick- 
ener you're using in juice, water or any liquid. Then 
taste the difference! Sound interesting? Write, telling 
us something of the use you have in mind. 


FOOD DIVISION 
@ 









STARCH and CHEMICAL 


CORPORATION 


750 Third Avenue, New York 17 
3641 So. Washtenaw Avenue, Chicago 32 
735 Battery Street, San Francisco 11 
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(Continued from preceding page) 


the coloring of the wax coat- 
ings often used on cheese. 

Food Packaging Materials 
— Until now this industry has 
been handicapped by the ab- 
sence of uncertifiable pig- 
ments. 

The water-soluble F D & 
C colors could not be used in 
high polymers such as poly- 
ethylene and polystyrene be- 
cause of their low color val- 
ue in non-aqueous systems 
and their bad bleed in contact 
with water systems. 

The lake colors can be used 
satisfactorily offering the 
same degree of safety and 
protection to the food supply 
that the water soluble F D & 
C colors offer. 

Printing Inks — Lake colors 
have been used in printing 
inks for many years. The 
availability of certified food | 
color lakes will not permit ~ 
the use of printed food con- © 
tainers and inserts where the — 
color is certified for use in or | 
on any food by the Food and — 
Drug Administration. 

Inks can also be made for © 
printing on the food itself. 
The following lake colors 
under the trade name of 
“Lakolene” are available: B. 
3014 Yellow 5; B. 3015 Yel- 
low 6; B. 3010 Red 1; B. 3011 
Red 2; B. 3012 Red 3; B. 3013 
Red 4; B. 3016 Blue 1; B. 3017 
Blue 2; B. 3018 Green 1. Oth- 
ers will be added in the near 





future. — 
TSW 

(Full information on Lakolene I a 

colors may be obtained by —/t,! 

writing H. Kohnstamm & Co, 4 numb 

Inc., 161 Avenue of the Amer- ninating 

icas, New York 13, N. Y.) avoid 

For more information circle = 
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How much more does quality cost? 


napenny, when you use Flo-Sweet = expensive with ordinary granulated. 
y sweetening ! You can easily verify Flo-Sweet’s 
Infact, Flo-Sweet saves youmoney __ higher quality yourself, through the 
anumber of important ways. By _ simple test shown at the right. Just 
ininating manual handling of sugar. dissolve some of your favorite granu- 
|woiding sugar melting costs. In _lated . . . concentrate it to 67° Brix 
aly areas, in the cost of sugar itself. | ...and compare its color with that of 
Buta vital reason for the revolution — Flo-Sweet liquid sucrose. 

it FloSweet is making in food Your Flo-Sweet engineer will be 
wessing is quality. Flo-Sweet liquid —_ glad to help you explore ways to use 
fits make possible a degree of | Flo-Sweet liquid sugars in cutting 
lity control, and even quality im- —_ costs while boosting quality. Why not 
Oement, that is difficult or too consult him soon? 


EFINED SYRUPS & SUGARS, INC. 
YONKERS, NEW YORK Ih w= Ate 


RVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
om YONKERS, ALLENTOWN, DETROIT, TOLEDO 





ingredients 


American Spice Trade 
Association releases ... 


11 new methods to 
analyze spice quality 


Eleven new methods for 
testing the quality of natural 
spices have been released by 
the American Spice Trade 
Association. 

Included are methods of 
testing moisture, total ash, 
acid insoluble ash, non-vola- 
tile materials, crude fiber and 
starch (both by direct acid 
hydrolysis and diatase hydrol- 
ysis). 

There are also two different 
analyses for steam volatile oil 
and specific procedures for 
testing volatile oil in mustard 
seed and non-volatile oil in 
black pepper. 

Since it is possible that with 
wide-scale use some further 
refinements may be suggested, 
the methods are being listed 
as tentative at present. 

If suggested refinements 
prove beneficial, they will be 
incorporated in changeover 
from tentative to official meth- 
ods. This will probably take 
about one year. 


(Following distribution to spice 
trade membership, copies of 
all methods published to date 
will be available from Ameri- 
can Spice Trade Association, 
82 Wall St., New York 5, 
New York.) 

For more information circle 
7270 on Reader Service Slip. 


Handy reference guide 
to food enrichment 


“Your Refresher Course on 
Enrichment” is title of an at- 
tractive, 24-page booklet. 

Questions answered include: 
What does the dietary label- 
ing statement really mean, 
and how can it work to my 
advantage? How do enrich- 
ment ingredients safeguard 
health? What is the story be- 
hind the enrichment program? 

Information covered also in- 
cludes ways of adding en- 
richment ingredients to cereal 
products, plus the best ways 
of using enrichment wafers or 
mixtures. 


Specific standards and la- 
beling requirements for bread, 
flour, farina, corn meal and 
grits, rice pastina and maca- 
roni products are listed in a 
table for ready reference. 


(Your Refresher Course on 
Enrichment has been prepared 
by Merck & Co., Inc., Chemi- 
cal Division, Rahway, N. J.) 

For your copy simply circle 
7271 on Reader Service Slip. 


Reduces Price of Lysine 
to $4.95 Per Pound 


Merck and Co. has reduced 
the price of lysine monohy- 
drochloride, one of the es- 
sential amino acids for hu- 
man nutrition, from $6.00 to 
$4.95 per pound for 100- 
pound and 25-pound drums. 

This is the second reduction 
announced by Merck this 
year, having reduced it from 
$8.00 to $6.00 per pound late 
in March. 


(Lysine may be purchased 
from Merck and Co., Inc., 
Chemical Div., Rahway, N. J.) 

For more information circle 
7272 on Reader Service Slip. 


Complete draining 


when tenderizing 
meat with enzymes 
is important 


Inexpensive meat, upgraded 
in tenderness and precut to 
single-serve 4, 6 and 8-oz. 
portions have made possible 
the “$1.09 Steak Houses” 
which are growing so rapidly 
in consumer popularity. 

According to William Covitz 
of Acme Meat Products Com- 
pany, Chicago, one of the pur- 
veyors of meat tenderizers, 
most newcomers to processing 
of tenderized steaks neglect 
the importance of complete 
draining. 

Incomplete draining causes 
a deposit to form on the meat 
surface which, although harm- 
less, considerably cuts down 
on the eye-appeal of the prod- 
uct with the resultant loss in 





sales, or increase in returned 
product. 

To speed up draining, a fan 
can be used at the draining 
table to blow off excess solu- 
tion. 

When thoroughly drained 
the portion control cuts are 
wrapped in plastic film and 
frozen for distribution. 

Degree of tenderizing 
achieved depends upon careful 
control of dip operation. 


Optimum dip time varies 


Optimum dip time varies 
with meat grade. The dip du- 
ration for the various grades 
of portion control cuts found 
to give best results is: canner 
and cutter grades, 45 sec; 
utility, 20-25 sec; commercial, 
10-15 sec. 

Currently, research is un- 
derway on tenderizing larger 
cuts of lower grade meat. Also, 
tenderizer is being added to 
brine for use on lower grades 
of briskets and corned beef 
pumping operations. 

Through continuing research 
plus years of increased appli- 
cation, papain-type tenderiz- 
ers have demonstrated their 
value in upgrading tenderness 
of lower grades of beef. They 
are also useful in improving 
the flavor of these same 
grades. Papain enzymes act on 
fibers and connective tissues 
of meat, softening them. 


Charcoal flavor 


A papain tenderizing solu- 
tion that has become quite 
popular is one known as 
“Char-Fire”, which imparts a 
charcoal flavor to the tender- 
ized meat. 

Both “Char-Fire” and the 
regular papain solution, known 
as “Processor Special”, have 
been accepted for use in Fed- 
erally inspected meat estab- 
lishments. They meet all re- 
quirements under memo 226 
of the meat inspection branch 
of the USDA. 


(Redi-it brand of Char-Fire 
and Processor Special meat 
tenderizers are produced by 
Acme Meat Products Com- 
pany, 1318 West George St., 
Chicago 14, Ill.) 

For more information circle 
7273 on Reader Service Slip. 
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High protein 
adds sales 
appeal 


to your 


use TORULA YEAST u.s.r. 


Never before have women shoppers been so 
protein- and nutrition-conscious. Leading man- 
ufacturers of many food and drug products are 
discovering that dried Toruta Yeast enrich- 
ment helps boost sales. 

Toruta Yeast exceeds U.S.P. standards for 
B complex factors and protein. And the taste is 
bland for easy blending with your product. Lake 
States Yeast is produced in sterile media, and 
constant quality control assures you of purity 
and stability for long shelf life. Most important 
of all, ToruLa Yeast provides the necessary 

enrichment at low cost. 

=a To obtain complete information and 

a liberal test sample, write 

today, stating your application. 


Lake States 


AMERICA’S PIONEER PRODUCER 


Lake States Yeast and Chemical Division of St. Regis Paper Company 
RHINELANDER, WISCONSIN 
Dept. FP-7 


Sales Office: 420 Lexington’ Ave., New York 17, N.Y.; or W. Glenn 
Wunderly Company, 170 £. California St., Pasadena, California; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 


7274 on Reader Service Slip. 
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Booklet on 
corn syrups and sugars 


Made from corn starch by 
hydrolysis, corn syrups and 
sugars are important ingre- 
dients of many processed 
foods, including: confection- 
ery, baked goods, ice cream, 
soft drinks, canned and fro- 
zen fruits, jams and _ jellies, 
etc. 

Revised edition of “Corn 
Syrups and Sugars” groups 
the products into four major 
classifications: corn syrups, 
corn syrup solids, crude corn 
sugar and dextrose. 

Chemical and physical 
properties are presented; 
manufacturing processes and 
recommended equipment and 
procedures for handling are 
discussed. 

In the analytical section, 
methods commonly used are 
discussed and 12 tables sup- 
plement the section. 


(Booklet of 45 pages is avail- 
able from Corn Industries Re- 
search Foundation, Inc. 3 
East 45th St., New York 17, 
New York.) 

For your copy simply circle 
7275 on Reader Service Slip. 


Premium food-grade 
all-wheat starch 


Used for angel food and 
other foam-type cakes, pie 
crusts, pie fillings, pudding and 
pie mixes, Starbake 100 Pow- 
dered blends easily with other 
ingredients. 

This edible wheat starch can 
have labeling advantage for 
all-wheat products. 

It can be used in pancake 
and waffle batters and mixes, 
soups, gravies and other thick- 
ened sauces. Also, it can be 
used as a thickening agent for 
food products. 

Product is free-flowing and 
uniform, begins gelatinization 
rapidly and imparts good ap- 
pearance and color to wheat 
starch gels. 


(Typical properties are in- 
cluded in the product data 
sheet No. 404, available from 
Hercules Powder Company, 
Virginia Cellulose Dept., Wil- 
mington 99, Delaware.) 

For your copy simply circle 
7276 on Reader Service Slip. 














TAKAMINE 


Sodium Erythorbate™ 
and Erythorbic Acid 


The development of the isomers of Vitamin C offers food 
processors all the antioxidant advantages of L-ascorbic acid 
and sodium ascorbate at substantial savings. 

Take advantage of these valuable Takamine antioxidants 
in processing beer, carbonated and still beverages, canned 
and frozen vegetables, meat and fish. Takamine erythor- 
bates assure natural color, flavor and longer shelf life. 

If you have an oxidation problem, 
our Technical Service Department will 
be happy to assist you in its solution. 

Write for new booklet on the use of 
Takamine sodium erythorbate in food 
processing. 


*sodium isoascorbate 


It will TASTE better, LOOK better, SELL 
better with Takamine Products. 


CTAKAMINE » Miles Chemical Company 


Cpronounce it division of Miles Laboratories, Inc. 
Tack-a-ME-nee) Clifton, New Jersey 
9TAK-15 phone PRescott 9-4776 or TWX PAS-78 





7277 on Reader Service Slip. 
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You’re way ahead to lease trucks from Hertz 


NO UPKEEP...NO INVESTMENT 


Tired of runaway truck operating costs? Expensive 
repairs? Costly delays due to breakdowns? Switch to 
Hertz leasing and get new custom-engineered GMC, 
Chevrolet or other sturdy trucks...or we'll buy 
your present trucks, rebuild them, if necessary, and 
lease them back to you. 

Hertz is America’s No. 1 truck lessor, with over 
500 truck locations in the U. S. and Canada. Trucks 
are supplied to you faster, serviced by crack night 
crews. Hertz gets you out of the truck business, 
back into your own business . . . cuts your fleet prob- 
lems to the writing of one budgetable check per week. And you can rent Hertz trucks for peak periods. 


TRUCK LEASE 


fact-filled truck lease booklet, to Hertz Truck Lease, 


Call your local Hertz Office. Or write for this 
Dept. F7, 218 S. Wabash, Chicago 4, Illinois. 





7278 on Reader Service Slip. 


Driver of stalled truck reading paper @$2.25 per hour 
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Plants, 
Companies, 
Personalities 


Cargill, Ine. 


Minneapolis, has be- 
un construction at 
uth Norfolk, Va., 

of a soybean oil and 

meal plant expected 
to boost ‘“‘by 50 to 

60 per cent’’ the bean 

crushing capacity of 

a five-state production 

area. Company also 

plans to expand its 
adjacent orfolk 
rain export elevator 

rom current 2.25 mil- 

lion bu capacity to 

ag than 4.5 million 
uu. 


A. E. Staley 
Manufacturing 
Company 


Decatur, Ill., has ac- 
quired via exchange 
of st U B $ 
Chemical Corporation 
of Cambridge, Mass. 
Latter’s principal prod- 
ucts are chemicals 
used in liquid floor 
wax and for finishing, 
combining, cementing, 
impregnating and proc- 
essing leather, fabrics, 
rubber and _ similar 
materials. 


Chun King 
Associated 


Enterprises 


Duluth, Minn., an- 
nounces appointment 
of Justin Schmit, for- 
merly assistant to the 
President, as executive 
vice _ president in 
charge of operations. 
He will supervise pro- 





duction of all canned 
and frozen foods, in 
addition will _ have 
eneral supervision of 
ilderness Valley 
Farms, Inc., whi 
supplies Chun King 
with much of its veg- 
etables and berries. 


Bachman Bakeries 
Corporation 


pueng, Pa., va 
argest pretzel 
ducer, a doceet ig 
Raymon ‘cGoni 
president and chief 
executive officer. Joho 
G. Walborn suc 
McGonigle as execu 
tive vice president and 
general manager. Fot- 
mer president ur 
Zs cGonigle was 
elected to the newly 
created position 
board chairman. 


(More on page 57) 
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Fairbanks-Morse 
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C- 
s Goodbye to ‘milk-shake’ on the road! 
. New rectangular shape for one-piece 
2 molded plastic pick-up tank 
g, 
g, 
;. A e ’ 
: Stops ‘swing and sway 
the high 
n- N 
- EW rectangular version of 
he insulated plastic pick-up tank = 
/ for bulk liquids features 
- lighter weight, lower center 
of gravity, less surging and 
more road stability than same 
manufacturer’s successful 
elliptical plastic tank, intro- 
duced in 1954. 
Also important — new 
tanks are less expensive than 
previous one-piece plastic 
models, cost no more than pear cabinet com 
: , partments house Prevents incorrect weighing... stops costly errors! 
lightweight steel , tanks of motor (left), sanitary pump, inlet- Ss g P Y 
conventional elliptical shape. outlet valve and plastic hose with With the new Electronic Weight kind available in the scale industry. 
“ Basic construction is same _ sanitary fittings (center) and sample Detector, true weight of any load To completely automate your 
ave as in earlier plastic tanks — cabinet holding insulated _ plastic can be automatically obtained §weighing—to be sure that your 
e) a fused “sandwich”-construc- sample chest (right) and recorded without need of a weights are correct—to protect 
_ tion body of F iberglas-rein- weighman. Where a weighman is yourself by completely policing 
eg: forced plastic, insulation and used, it is impossible for him to your entire weighing operation— 
stainless steel. center of gravity. record incorrect weights or start contact your nearby Fairbanks- 
This combination, when New tanks are also ten per a sequence at the wrong time. Morse Field Engineer, or write 
0s bonded together, combines cent lighter in weight (20 When desired, a flip of the switch _ directly to Fairbanks, Morse & 
very light weight with great per cent lighter than same can disengage the Weight Detec- Co., 600 South Michigan Ave., 
a structural strength (pound manufacturer’s lightweight tor entirely from the system. This Chicago 5, Illinois for complete 
“i for pound, twice the strength steel pick-up tanks). This per- is the first fully-reliable control ofits information. 
W. of steel) and permanent low mits carrying greater legal 
itt thermal conductivity. payload, is also helpful in the See Sweet's Plant Engineering File for full line of F-M Scales 
- ae comparison between spring when roads are posted 
ecu: gal-capacity convention- and gross weight is restricted. 
= al elliptical plastic milk tank Lower center of gravity \ FAIRBANKS-MORSE 
eo and new rectangular tank of provides greater stability and 7 @ name worth remembering when you want the BEST 
ly . volume shows that lat- minimizes the possibility of 
er is 12 in. i * ing i i SCALES * PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES « ELECTRIC MOTORS 
height bo ao - eo oll upeetiing in — of accident. GENERATORS » COMPRESSORS * MAGNETOS » HOME WATER SYSTEMS 
57) ; With a 6%4-in. lower (Continued on next page) 
7279 on Reader Service Slip. 
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Body is odor-, rot-, rust- and dent-proof — is quickly repaired by 
simple patching. Desired color is combined with plastic before 
molding, eliminating repainting 













Auto-Manual Switch 


Time Control permits varying 
time of control actuation. 


Sensitivity Control permits 
adjusting to meet operating 
conditions. 
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(Continued from preceding page) 


There is also less surging, 
even without baffles, because 
of rectangular shape. Milk 
hits the flat, vertical sides and 
immediately drops, greatly 
reducing side sway. 

(Conventional steel tanks 
cannot be practically built in 
a rectangular shape to attain 
“anti-surge” and lower center 
of gravity benefits because of 
prohibitive reinforcements 
and added weight that would 
be involved.) 

New tanks comply fully 
with 3A sanitation standards, 
in addition have large two- 
in.-radius corners for easy 
cleaning, V-type bottoms for 
fast draining. 


(Rectangular plastic farm 
pick-up tanks, in capacities 
from 1800 to 3000 gal, are 
manufactured by The Heil 
Company, 3000 Montana Ave., 
Milwaukee 1, Wis.) 

For more information circle 
7280 on Reader Service Slip. 


Fits all truck sizes to 
hold loads in place 


Uses: To hold loads in place 
while trucks are in transit. 

Features: Adjusts in length 
to fit all truck sizes. Unit may 
be fitted into place in seconds 
and, being lightweight, is easy 
to handle. 


Po 





Load holder may be placed 
either parallel to back of truck 
or up to a 30° angle 


Description: Constructed of 
stainless steel which is elec- 
trically welded, load holder 
has pads on either end made 
of heavy duty rubber. 


(Load Stop is manufactured by 
Load Stop Manufacturing Co., 
6750 N. W. 37th Ave., Miami, 
Florida.) 

For more information circle 
7281 on Reader Service Slip. 
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The **DRI-PROTECTO CAR is a compact car offering 
maximum protection from heat or cold for those 
long hauls of straight loads where temperature 
extremes are encountered. Movements of dry 
commodities that require that extra protection for 
customer’s satisfaction are best handled in this 
car. The DRI-PROTECTO CAR also offers complete 
protection against infestation. 

The DRI-PROTECTO CAR is heavily insulated and 
offers a smooth, flush interior and can eliminate or 
greatly reduce car preparation costs. Consult with 
NORTH AMERICAN. Test cars furnished promptly. 
** AAR Classification—R.B. 





*1 HEAT 


REMEMBER-IF IT’S NEW, IT’S NORTH AMERICAN 


2 COLD 


| 


Important features of the [2 
DRI-PROTECTO CAR 


1. Inside of doors are flush with sidewalls, eliminating do 
way strapping and providing smooth wall from end toe 
2. Smooth varnished interior walls, reducing or eliminall 
sidewall cooperage. 
3. Six-foot sliding steel doors, allowing free movemeé 
mechanical loaders in and out of car. Palletized los ! 
4. Fully insulated—sidewalls, roof, floors and ends. 
5. Constant temperatures because of insulation reduca™ 
eliminates condensation. ‘ 3 
6. Extremely tight construction of car provides cleane 

ing for consignee. 4 
7. Availability of identical cars is beneficial to pattem 

loading. 


Vhiclets 
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Hihese ‘7 CULPRITS 2 
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Mj at destination in excellent condition? 


_ DEFEAT THEM @ xx BY SHIPPING IN 


NORTH AMERICAN CAR CORPORATION'S 


LIRIFROTECTOLAR 


fhon’ Shipment of Canned Goods in DRI-PROTECTO - Shinmens of , Drugs in DRI-PROTECTO CAR b 
L CAR by Libby, McNeill & Libby Mye Wyeth Laboratories, Inc. . 


‘ Shipment of Chiclets in DRI-PROTECTO CAR 
ee NORTH AMERICAN 


231 South LaSalle Street, Chicago 4, Illinois 
Telephone Financial 6-0400 


North American Car Corporation 
Sales Dept. Attn: Mr. H. R. Platt 
231 So. La Salle Street, Chicago 


Send further information on DRI-PROTECTO CAR to: 


Name___ a i Title 


Company 


ee ee ee ee ee ces ce eee ee ee ad 


7282 on Reader Service Slip. 
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Many component options 
fit new trucks to any job 


A new line of light, me- 
dium and heavy-duty trucks, 
featuring a broad range of 
chassis and component op- 
tions, affords ease-of-selec- 
tion for operator in matching 
a truck to a specific job. 

Line is available in the 4200 
to 33,000-pound gross vehicle 
weight range. 


Model BC-160 medium weight 

trucks feature chrome-mounted 

dual headlights, one-piece ano- 

dized aluminum grille, 5-f wide 
cab seat 


In addition to standard 
pickup bodies, light and me- 
dium models are also avail- 
able with a new pickup body 
featuring 25 per cent more 
cubic capacity. 

Available in 8% foot 
lengths, these new bodies 
provide capacities of 59.25 
and 72.25 cubic feet respec- 
tively. Inside width between 
top flanges is 66”, while 
width at tailgate opening is 
50” and height is 1734”. 

Greater chassis strength and 
stability have been incorpo- 
rated in certain light and me- 
dium-duty models through 
use of heavier frames. 

Four and six-wheel drive 
and tandem-axle drive sys- 
tems are available on _ se- 
lected medium and heavy- 
duty chassis. Optional on light 
and _ selected medium-duty 
models are automatic trans- 
missions, power brakes and 
four-wheel drives. 

Nine six-cylinder, valve-in- 
head truck engines are avail- 
able. Five are gasoline-fueled 
and four have _  factory-in- 
stalled liquefied-petroleum- 
gas fuel systems. They are 
offered in ratings from 113 to 
154 hp. 

Three V-8 engines are of- 


(Continued on next page) 
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cut disposal costs by two-thirds... 





Patents Pending 





Containerize Waste as it 
Accumulates... 






















Small Tracking 
Containers for 
Indoor Use... 





















Large Container ¥ 
for Outside Use... 


























Self-Loading DEMPSTER-DUMPMASTER 
Handles 6 Sizes of Containers... 


If you’re using boxes, bins, cans or carts to handle or store 
big-volume waste and refuse, you can reduce costs by more than 
two-thirds with the new DEMPSTER-DUMPMASTER System 
of waste storage and collection. 

One Dumpmaster serves any number of detachable metal 
containers placed at waste accumulation points. Making its 
rounds, the Dumpmaster picks up each container, in turn, 
empties the contents into its packer body and compresses the 
material to a fraction of its former volume assuring big pay 
loads on every trip to the disposal area. 

The DEMPSTER-DUMPMASTER is economical! One 
man operation. It’s safe! Clearance lifting arms never pass the 
cab windows, can’t injure operator. Containers can be used 
indoors or outdoors, on ground, below grade or on a dock. 

This system is also available on a monthly fee basis 
through a nearby DEMPSTER-DUMPMASTER equipped 
private hauler, (name furnished on request). i 
WRITE TODAY FOR FREE BROCHURE 





















Mfd, By 
OEMPSTER BROTHERS 
inc. 


Dept. FP-7 DEMPSTER BROTHERS, Knoxville 17, Tennessee 


7283 on Reader Service Slip. 
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(Continued from preceding page) 
fered as optional equipment. 


(B-line of new light, medium 
and heavy-duty trucks is 
available from International 
Harvester Co., 180 N. Michi- 
gan Ave., Chicago 1, IIl.) 
For more information circle 
7284 on Reader Service Slip. 


Shiny, super-sanitary 
stainless steel body 
snubs salty spray 


Corrosion attack from with- 
in or without is effectively 
resisted by all-stainless-steel 
truck body, believed to be 
first such in use for ice cream 
deliveries. 

Exterior resists effects of 
salt spray in sea coast atmos- 
phere; interior withstands the 
ammonia and moisture preval- 
ent in handling of ice cream 
— and which are unusually 
hard on most other metals. 








Body has medium brush finish, 
is not painted on inside or out- 
side 


Longer life expectancy of 
stainless steel over less dur- 
able metals, plus low mainte- 
nance, is expected to more 
than offset higher cost. 

Photo shows first body of 
this type, with capacity of 
about 1500 gal of ice cream. 
Interior dimensions are 133 
in. long by 78 in. wide by 
66% in. high. 

Later models, two ft longer, 
have capacities to 1800 gal. 


(All-stainless-steel ice cream 
truck bodies described, fab- 
ricated from stainless steel 
supplied by Allegheny Lud- 
lum Steel Corporation, Pitts- 
burgh 22, Pa., were manufac- 
tured by The Schnabel Com- 
pany, S. 10th\St. & Muriel, 
Pittsburgh, Pa.) 

For more informatien circle 
7285 on Reader Service Slip. 
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Specially designed channeled racks support STOW attachment during loading or un- 


loading, keep shifting load weight in balance 


By eliminating usual 90° turn, 
side-transfer storage system... 


Halves aisle space, 


doubles storage area 


Adds equivalent of a ‘new building’ at far less cost 


a: use of limited storage space 
is made possible by simple new two- 
component system called STOW (Side 
Transfer Optimum Warehousing). 

Major element is a hydraulically pow- 
ered, operator-controlled fork lift truck 
attachement which reaches in and out of 
storage racks sideways, permitting pick- 
up or discharge of unit loads in aisles 
only inches wider than the load width 
itself, 

The usual 90° turn is completely elimi- 
nated. 

Specially designed channeled storage 
racks support both load and attachment, 
assuring even balance of load during the 


transfer operation, and relieving the truck Stacking heights with attachment are limited only 
by lift of the fork truck 


of undue stress. (Continued on next page) 
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OR ON ANY INCLINE... 


Lew Screwlitt 


PATENTED AMG TRADE MORME REG Vy & PAT. OFF 

















F you are operating in tight quarters and need a convey- 

ing system that will take material from processing 
machines and deliver to storage, or to packers — ‘‘Screw- 
Lift’’ is the conveyor for you! 


Or, if you want to elevate bulk material from receiving 
point to storage, later reclaim and convey to processing, and, 
return again — you can do it fast, efficiently and without 
the human element via Screw-Lift. 


Screw-Lifts are doing just that sort of work in hundreds 
of plants, handling a variety of materials like powders, 
flour, grain, cereals, sugar, salt, soap, cork, cottonseed, 
etc. They form an automatic system synchronized with 
your production flow. They convey horizontally any distance 
and elevate to heights of 100 feet or more. 


Screw-Lifts embody patented features that prevent overload- 
ing, degradation or whip. Full accessibility is provided 
for inspection or cleaning. Made of black iron, hot dip 
galvanized or of Alloys to suit conditions. Capacity from 
a trickle to 3,000 cu. ft. per hour. 


Write for Bulletin M-500-2. Learn how 
a Screw-Lift system will simplify your 
bulk handling and save you money. 





vvew Conveyor Corporatioy 
J amy gag 7 


Rei Aeeas oe MAnelaslee 
tenes cee ore f~— ee 








SUPPLY 


USES SMALL VOLUME 
| uw OF AIR AT LOW 
| PRESSURE 


KEEPS BULK MATERIALS MOVING 


BIN-FLO units in bins, chutes, hoppers, etc., restore flow char- 
acteristics to dry, finely ground materials which tend to pack 
or bridge in storage. Types for all materials and conditions. 
No moving parts; simple installation; negligible operating 
cost; no maintenance cost. 

BIN-DICATOR the original diaphragm-type bin level indicator. 
In successful use for over 20 years. ROTO-BIN-DICATOR new, 
motor- driven paddle type; excellent on bins under pressure 
or vacuum, and for general application. Also explosion- 
proof units, U.L. listed. 


THE BIN-DICATOR CO. “crc 


13946-C Kercheval ¢ Detroit 15, Mich. VAlley 2-6952 








WE SELL DIRECT * PHONE ORDERS COLLECT 
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HORIZONTALLY — VERTICALLY 
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" 33-1/3% more capacity...24" and 30" heights 





in this new rectangular, mobile under-counter type 


RUBBER BUMPER 


ryt 
























SNAP-BACK HANDLE 


SWIVEL CASTERS 


CAT NO CAPACITY 


Gallon 


OVER-ALL HEIGHT 


WEAR-EVER FEATURES 
FOOD HANDLING ITEMS 
FOR EVERY NEED 


OUTSIDE DIMENSIONS 
Depth W idth 
yA ) 


2278 /8 






















rounded, easy-to-clean inside corners. Sanitary flared rim. 
Naturally, we’ve designed this new container for a per- 
fect fit under your standard cook’s and baker’s work tables 
—same as the round type. 
Like to see a sample? Pick up the phone and ask your 
Wear-Ever man to wheel one over. Or send coupon for full 
details on our complete food handling line. 


Ask us about our special equipment to your specifications. 


WEAR-EVER - 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC, 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 


We’ve “squared away” the conventional round container, 
to give you 14 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
scratch resistant alloy. Seamless construction. Smoothly 









eeeeeeeerteesteeeeeneeeeeeeeeeeeeeeeeeeeeee 
Wear-Ever Aluminum, Inc. 

305 Wear-Ever Bldg., New Kensington, Pa. 

GenTLEMEN: I'd like to know more about your new rectangular under- 
counter bin. 

(J Send me your catalog. [] Have your representative see me. 





EAs si kcccre th cdbw cabled siodianee he dshaatesdas ve loweswes © 
FS ov necth ccechcie des vcasdtategassetioness 
Fill in, clip to your letterhead and mail today. 

NEW ITEM! Wear-Ever’s new Metal Scouring 


Cloth. Won’t scratch, won’t mar, far outlasts ordinary 
scouring cloths. At your dealer’s. 


*"eeeeeeeeeeeees 
eeeneeceeeeeeneneener 
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(Continued from preceding page) 


System cuts regular 12-ft 
aisles by more than 50 per 
cent (in some cases to as little 
as five ft). This makes avail- 
able a “bonus” storage area of 
more than 50 per cent — 
allowing increase of number 
of unit loads by 50-60 per cent. 

Minimum aisle recommended 
for a 48 x 48 in. load is 70 in.; 
for a 40 x 40 in. pallet, 60 in. 

Device can be used to posi- 
tion loads between production 
machinery. In this way, pro- 
duction service aisles can be 
narrowed, more valuable 





Patented attachment fits all stand- 
ard, counterbalanced fork lift trucks, 
gas or electric 





space made available and 
over-all operations speeded 
up. 

Although prime advantage 
is space saving, material also 
can be moved faster because 
aisle turns are eliminated and 
because of inherent speed ad- 
vantage of attachment over 
other narrow-aisle equipment. 

Loads may be transferred 
on and off trucks, trailers, 
conveyor systems, lifts, ete., 
by proper design of transfer 
mechanism. 

System handles double- or 
single-faced pallets, skids, 
wire containers, boxes, etc. 
normally requiring a_ fork 
truck for handling. Attdch- 
ments must be ordered to fit 
specific pallet sizes, up to 48 x 
48 in. 

Attachment with 2500-lb 
capacity weighs. under 1500 1b, 
must be used \with a 4000-lb 
capacity fork lift truck. Weight 
distribution is such that load 
center is approximately 22% 
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DARNELL 


ee SUAS LLU Ll 


Darnell Casters and Wheels start 
cutting costs from the very first 
day of ‘installation. Easy rolling 
and swivelling increase employee 
efficiency, save floors and help 
add to production. With over 
4000 types of casfers and wheels 
to select from you can specify 
the exact model to meet your 
requirements. 


DESCRIBES — 
Nearly 4000 TYPES of 
CASTERS & WHEELS 


DARNELL CORPORATION, LTD 
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material handling 


in. from truck axle. 

Thus, capacity of a 4000-Ib 
truck having a 24-in. load 
center is cut only by about 
1200 Ib. 


For a 4000-lb payload, an 


attachment with 4000-lb ca- 
pacity must be matched with 
a 6000-Ib capacity fork truck. 
System requires little or no 
special operator training, can 
rapidly be mastered by any 
warehouse employee. 


(STOW Side Transfer Opti- 
mum Warehousing System is 
development of Equipment 
Manufacturing, Inc., 21550 
Hoover Road, Detroit 5, Mich.) 

For more information circle 
7290 on Reader Service Slip. 


Walkie- and rider-trucks 
— pros and cons for each 


Technical brochure outlines 
advantages and_ applications 
for both types of industrial 
trucks, along with check list 
giving facts to consider when 
analyzing truck requirements. 

Illustrations show how both 
the walkie- and _ rider-type 
trucks fit into a wide variety 
of material handling programs. 


(Brochure, “Walkie or Rider 
Trucks,” 8 pp, is available 
from Automatic Transporta- 
tion Company, Division of The 
Yale & Towne Manufacturing 
Company, 149 W. 87th St., 
Chicago 21, Ill.) 

For your copy simply circle 
7291 on Reader Service Slip. 


Self-cleaning chain 
drag conveyor 


New type self-cleaning 
chain drag conveyor for han- 
dling coffee beans, sugar, etc. 
is described in 4-page bul. 

Conveyor has a_ built-in 
product return circuit. Any 
material not discharging 
through the outlets, travels 
around and is returned to the 
top slide where it joins addi- 
tional in-coming material. 
(Complete details are given in 
Bulletin 210, issued by Sprout- 
Waldron & Co., Inc., Muncy, 
Pa.) 

For your copy simply circle 
7292 on Reader Service Slip. 
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CLEANER, QUICKER CON- 
VEYING OF WRAPPED 
OR UNWRAPPED FOODS 


Wendway efficiently conveys 
food products of any kind... 
up, over, down and around 
to any point in your plant. 
Wendway eliminates multiple 
handling, saves man-hours, 
floor space and equipment. 
Wendway can solve your con- 
veying problems and make 
you more profits, too! 


As sliced cold meats travel by. on stainless steel 
Wendway belting, operator labels each type as 
they proceed to the automatic packaging machine. 


Packages, cartons or boxes ride per- 
fectly on Wendway’s smooth, silent belt- 
ing. Products stay clean and unhandled 
from one operation to the next. 


Here you see sliced luncheon meats 
travelling from wrapping machine to 
bag sealing station and on to packing 
station. Wendway belt speeds are syn- 
chronized to desired production speed. 


Where solid belt conveyors are needed, 
canvas, Neoprene rubber, etc., can be 
supplied to meet the specific require- 
ment. Remember ...in your plant you 
can go Anywhere with Wendway! 


Gentlemen: Please send me complete information about 
the versatile Wendway Conveyor Systems for 


Name 
Company 
Street 
City 


Zone State 


[-] Please have a Wendway engineer contact me at once. 
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depends on 





The Jennings Outdoor 
Milk Vendor relies 
on DIAMOND Rol- 
ler Chain for contin- 
uous dependable 
delivery of milk. 
Twin decks carry a 
variety of containers from 
Y2-pint to 1-gallon capacity. 


DIAMOND roller chain 


E. J. Howard, Sales Manager, Jennings & Com- 
pany, says of their new outdoor milk vendor: 
“The heart of this machine, the delivery mech- 
anism, depends on DIAMOND Chain. Operating 
out of doors in all kinds of weather, this equip- 
ment must work 24 hours a day... and its de- 
pendability is only as good as its components. 
That is why we have used and will continue to use 
DIAMOND Chain in this very important function.” 


DIAMON 






OLLER 
HAINS 


For conveying, timing, synchronization, 
power transmission—whatever your applica- 
tion—you can rely on DIAMOND Roller Chain 
for 24-hour dependability, long operating life, 
and highest quality trouble-free service. 

All types and sizes of DIAMOND Roller Chain 
are available for delivery from your DIAMOND 
Distributor’s stock, now. Look under “Chains, 
Roller” inthe Yellow Pages of your phone book. 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Stee/ Foundries 

Dept. 410 + 402 Kentucky Ave., Indianapolis 7, Indiana 
OFFICES AND DISTRIBUTORS IN ALL PRINCIPAL CITIES 
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Pre-engineered conveyor 
components assemble to 
meet specific job needs 


Uses: Standardized, pre-en- 
gineered belt conveyor com- 
ponents can be assembled 
quickly and easily to make 
custom belt conveyors for 
such jobs as providing contin- 
uous flow interfloor transpor- 
tation of products, acting as 
boosters between gravity con- 
veyor lines, serving as moving 
assembly lines, etc. 





Components include straight "in- 

termediate" sections, top curves, 

feeder sections, drives, take-ups, 

belts, idlers, floor supports and 
ceiling hangers 


Features: Assembly of com- 
ponents requires no special 
training. Even unskilled per- 
sonnel, using common me- 
chanic’s hand tools, can erect 
level, inclining or declining 
roller bed belt conveyors of 
any desired length and in belt 
widths of 10, 14, 18 or 22 in. 

Description: Side frames are 
designed so that bed rollers 
can be set either high or low. 
In latter position, the belt 
conveyor’s side frames pro- 
tect the load by serving as 
guard rails. 

Reversible end and center 
drives can be supplied in a 
wide range of horsepower rat- 
ings. End drives can 
mounted either under the 
conveyor or on one side. 

Accompanying photo shows 
complete line of parts whith 
may be easily assembled to 
make up conveyors. 
(“E-Z-Bild” Belt Conveyor 
Components are manufactured 
by The Alvey-Ferguson Com- 
pany, 3131 Disney St., Cin- 
cinnati 9, Ohio.) 

For more information circle 
7295 on Reader Service Slip. 
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MATERIAL 

HANDLING Unit automatically depalletizes one pallet- 
load of cases of returned empty bottles as 
other palletloads (butted up against each 
other at right) await their turn. Fork-lift 
truck keeps depalletizer supplied 











Here, depalletizer prepares to 
lower and release another lay- 
er of cased empties for re- 
moval by sweep arm (not 
shown). Note empty pallet 
out of way at rear (arrow) 


‘Last step in mechanizing 
our bottle line 


Unit at Burgermeister Brewing Co. de- 
palletizes returned empties three times 


faster than machines formerly available 


Problem: Handling returned 
bottles by brewers has been 
largely mechanized except for 
one last link—high-capacity 
depalletizing of cased empties. 

At Burgermeister Brewing 
Company, San Francisco, the 
returned empty bottles in 
cases are received by truck on 
pallets from distributors. 

However, previously avail- 
able case depalletizers have 
been too slow for their re- 
quirements. 

Solution: “Burgie” plant 
superintendent Victor Sariotti 
obtained a high-capacity case 
depalletizer which automat- 
ically pulls pallet load of cases 
into machine, raises entire 
load, then strips and dis- 
charges each layer of cases 
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successively from the bottom. 

To accomplish this bottom 
stripping, clamps grip load 
from two sides, raise it clear 
of pallet. A sweep arm shoves 
empty pallet to stack on one 
side of machine. 

Load of cases is then auto- 
matically lowered, bottom 
layer deposited for removal 
and remainder of load again 
elevated. 

Sweep arm then travels for- 
ward, carrying bottom layer of 
cases to unscrambling con- 
veyor. Here the layer is auto- 
matically single-filed onto- 
conveyor to bottle shop. Cycle 
is repeated until all layers are 
removed. 

As soon as one pallet is un- 


(Continued on next page) 


MEYER 


Vibra Plex. 
CONVEYORS 77 


... provide smooth, sanitary conveying of all dg 
granular or free-flowing materials by 
balanced, controlled vibration — with th 
a minimum of maintenance and 
alignment problems. 








One piece trough of 
galvanized or stainless 
steel is available in vari- 










© SANITARY ous arrangements and sizes 
© EASILY CLEANED with multiple discharges from 
sides or bottom, spaced to meet 

@ NO BELT TO 4 your requirements. The VIBRA- 
BREAK, CRACK ' “ FLEX CONVEYOR will easily fit into 
OR STRETCH your present operation and is provided 


with speed adjustment for feeding from 
bins to other processing equipment at any 
required capacity. Shipped ready for opera- 
tion, it can be placed on floor, suspended from 
ceiling or provided with short legs as desired. 
Minimum vibration is transmitted to building or 
supporting structures and any good solid foundation 

is suitable for installation. Sturdy steel construction 
virtually eliminates wear and replacement costs. 


MEYER Maécuine comPpANy 


P. O. BOX 5096 SAN ANTONIO 1, TEXAS 
7296 on Reader Service Slip. 


CY BELT says 


@ NO SPILL-OVER 


Write for 
BULLETIN 811 


“| can eliminate ‘time lag’ 
and speed production!” 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 





be tailored to your plant and your needs. 
Ms S We Just fill in the coupon. 
yy} Yj SSS o- USS and Cyclone are registered trademarks 
a 
ie — Ce 

i = Cyclone Metal Conveyor Belts 

Y = Spiral Woven + Flat Wire - Flex-Grid 
Prompt service te belt users Is assured by twe factories, ee MAIL THIS COUPON: ——— — 1 


one in the Middle West and one on the Pacific Coast. Cyclone Fence, American Steel & Wire 


| 

| Dept. K79, 614 Superior Avenue, N.W. 
Cleveland 13. Ohio 

| 
Cyclone Fence Dept. | Please send me, without obligation, your catalog 
American Steel & Wire | No. 5 on Cyclone Processing Belts. 
Division of | NN 2s dos a5 0dvs davacnbyetaniaeeaee acetal | 
United States Steel | EIS cia S ovine ss 0.0ceduaere teeneee | 
| MOINS 9a Voss 0a Vaeikeine die ¥ecessaanuee | 
Manufactured at Waukegan, III. and Oakland, Calif. RM ea le alia: os | 
MeN Ore Cometh ney =”. Ni ehtees cen recastancattenieas ene eat an ee aaa as 
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Two operators within the unloading shed control separate 
intake nozzles which suck flour from hopper car hatches 


into a 26-ft. flexible metal hose. 





Flexibility of FULLER Pneumatic Conveying Systems 
Makes Problem Plant Site Practical For General Mills 


The proposed site of a new General Mills flour 
blending and packaging plant in Louisville, Ky. 
seemed impractical to mill engineers because of 
the site’s long, narrow shape. Flour, delivered 
at a dead-end rail siding, would have to be con- 
veyed over unusually long distances—400 feet 
from unloading point to storage bins. 


By incorporating Fuller Airveyor® pneumatic 
conveying systems in the plant design, General 
Mills has overcome these disadvantages and has 
completed one of the country’s most modern 
bulk flour handling plants. 


At the new, highly-automated plant, Fuller Air- 
veyors unload Airslide® or hopper cars of bulk 
flour at 40 tons an hour, flowing it 400 feet toa 
series of 18 silos. In a completely integrated 
system, other Fuller Airveyors deliver ingre- 





FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham ¢ Chicago * Kansas City* New Yorke Los Angeles* San Francisco « Seattle 


dients for blending, weighing, proportioning and 
bagging operations. The compact, 5-inch pneu- 
matic pipelines twist and turn easily through 
what would be cramped or impossible quarters 
for other methods of conveying. Self-cleaning 
Airveyors, containing few moving parts, prac- 
tically eliminate maintenance and _ industrial 
hazards. 

Production speed, flexibility, sanitation, process- 
ing accuracy, push-button control of an entire 
plant—are just some of the advantages of Fuller 
pneumatic bulk handling systems realized at 
General Mills’ new Louisville plant. Similar 
advantages can apply to old plants modernized 
with the help of Fuller engineering specialists. 
Write or phone today outlining your problem. 
Fuller will gladly furnish additional information 


with appropriate recommendations. i 


oy 


pioneers in harnessing AIR 
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(Continued from preceding page) 
loaded, next load automatical- 
ly moves into place for un- 
loading. 

At Burgie, machine handles 
1800 Ib loads on 40” x 40” pal- 
lets, 48 cases per pallet. Ma- 
chine can be engineered to 
handle other pallet sizes and 
weights. 

Results: Superintendent Sa- 
riotti and his staff have “tuned 
up” the depalletizer so that it 
will handle their entire four 
bottling lines. 

This amounts to 60 cases per 
min as normal operating rate 
at Burgermeister ... a total 
of 1440 bottles per min. 

Two or three machines of 
types formerly available 
would have been necessary to 
handle this output, each oc- 
cupying about as much floor 
space as present machine. 


(Case depalletizer is product 
of Standard Conveyor Co., 330 
Second St. N.W., North St. 
Paul 9, Minn.) 

For more information circle 
7299 on Reader Service Slip. 


Walkies — what they can 
and can’t do 


Description of seven basic 
walkie types, along with in- 
formation on how to pick the 
best truck type for a given 
job, is presented in illustrated 
folder. 

Selection recommendations 
based on cost, weight, maneu- 
verability, operator position, 
power requirements, _ travel 
speeds, maintenance are pro- 
vided for prospective users. 

Some _ special attachments 

and specially designed trucks 
are also covered. 
(Bul, “Walkies — What They 
Can and Can’t Do,” 4 pp, is 
available from The Moto-Truc 
Company, 1953 E. 59th St. 
Cleveland 3, Ohio.) 

For your copy simply circle 
7300 on Reader Service Slip. 


Remove Roadblocks to 


Shipping Cosf Reduction 
page 26 
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New Developments 
in fork lift 


trucks 








“Pony-size” workhorses . . . new 
electric-powered 2000- and 
3000-lb capacity industrial 
trucks are adapted to crowded 
dock-handling conditions. 
Sporting a 36-in. wheelbase, 
they right-angle turn in 58- 
in.-wide aisle, right-angle 
stack in aisle 109% in. wide. 

Travel speeds up to 6 mph 
and lift speeds of 45 fpm per- 
mit fast handling cycles. Up- 
right height is 68 in., total lift- 
ing height 111 in. Trucks fea- 
ture hydraulic lift and tilt. 
(Models F-48T2 and F-48T3 
fork lift trucks, 3000-Ib cap., 
are manufactured by The 
Elwell Parker Electric Com- 
pany, 4205 St. Clair Ave., 
Cleveland 3, Ohio.) 

For more information circle 
7301 on Reader Service Slip. 





: ‘ 
‘Look, no hands’ . . . to select 
direction and control accelera- 
tion on “Monotrol”-equipped 
fork lift trucks. Single pedal 
for right foot (bottom of pho- 
to) leaves hands free for full- 
time steering and load-han- 
dling control. 

Touch of toe at left shifts 
automatic transmission into 
“forward;” touch at right shifts 

(Continued on next page) 
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This 
‘““sweep-arm”’ 

bottom 

unloader... 





is the key to a completely mechanized 
materials-handling system 


Exclusive with Permaglas : 


Mechanized Storage Units, 


the mechanical sweep-arm bottom unloader provides the 
first reliable method for automatically discharging bulk 
materials into your conveying system, on a first in first 
out basis. Result: substantial ies savings — elimination 
of costly bags, bins, barrels, fork trucks and the expense of 
maintaining this equipment. 

If your operation involves the storage or movement of 
granular, flaky or pulverized; hygroscopic, corrosive or 
contaminable; edible or non-edible or hard-to-handle bulk 
materials — it will pay you to see how Permaglas Units can 
mechanize the storage of these materials. For more details 
on these unique structures and the operation of mechani- 
cal sweep-arm bottom unloader, mail coupon below. 


Through research & ..@ better way 
AO.Smith 
QS 6 6 ER 


HARVESTORE PRODUCTS 


Kankakee, Illinois, 
A. 0. Smith INTERNATIONAL S.A., Milwaukee 1, Wis., U.S.A. 











Modernize your bulk materials handling with A. 0. Smith Permaglas Mechanized 
Storage Units. In the totally enclosed Permaglas Mechanized Storage Unit System shown 
above, incoming bulk materials are conveyed directly into the Permaglas Unit. Sweep-arm 
bottom unloaders discharge material into the pneumatic conveying system which delivers it to 
to the processor's line. 

Further, these unique steel structures — glass-protected inside and out* — ore completely 
sanitary, provide contamination-free storage and require a minimum of maintenance! 


*HYDRASTEEL — Process covered by U.S. Patent No. 2,754,222 
ee ee _diiemdiicealiaeiananiae ieee 
A. ©. Smith Corporation, Dept. FP-79, Kankakee, Ill. 


Please send me, without obligation, information on how Permaglas Mechanized 
Storage Units can be the HEART of my materials handling system. 


1 am particularly interested in the movement and storage of: 





es 


CV icc nstinmeninpicttiaiceciaantinigpinninidiaemnieg ie 
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_.« CANNING — 1960... 


CAMBRIDGE METAL-MESH BELTS are the answer to the big problems 
you'll face in the competitive ’60’s—tighter operating costs, higher pro- 
duction and consistent quality. 

Continuous movement of foods through canning, freezing, baking, cooling, 
washing, inspection and other operations speeds up production and cuts 
costly manual handling. 

Heat, cold or liquids flow through the belt and around the product for fast, 
thorough processing assuring uniformly high quality. More, Cambridge 
Metal-Mesh Belts can’t rust, rot, carry odors or contaminate foods. Open 
mesh allows easy cleaning. 

Superior belt design and manufacturing techniques mean longer life, fewer 
repairs, lower operating costs. Belts can be made heatproof, coldproof— 
in any mesh, weave, metal or alloy—with any side or surface attachments. 


Call your Cambridge Field Engineer now. He'll be glad to 
discuss any aspect of Cambridge Belts—from manufacture to 
installation and service. Look in the yellow pages under 
“Belting, Mechanical’’. Or, write for FREE 130-PAGE REFER- 


ENCE MANUAL. 


“ie The Cambridge Wire Cloth Co. 
Cabedipe DEPARTMENT H ° CAMBRIDGE 7, MARYLAND 


Manufacturers of Wire Cloth, Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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(Continued from preceding page) 
into “reverse.” Further de- 
pression accelerates engine. 

Left-foot inching-brake ped- 
al lets operator control truck 
movement while right foot on 
throttle maintains eng ine 
speed for fast lifting. Dash- 
board push-buttons govern 
automatic parking brake and 
engage automatic transmis- 
sion. 
(Monotrol control system, 
available on SpaceSaver 30, 
40 and 50 gas-powered fork 
lift trucks (cushion tire, 3000-, 
4000-, 5000-Ib capacity, re- 
spectively) equipped with 
Power-Shift Hystamatic trans- 
mission, is development of 
Hyster Company, 2902 N.E. 
Clackamas St., Portland 8, 
Oregon.) 

For more information circle 
7304 on Reader Service Slip. 


Ultra-compact “pantograph” . . - 
for picking up and depositing 
loads in narrow aisles is per- 
manent feature of special 
models in line of 2000-, 3000- 
and 4000-lb capacity electric 
lift trucks. 

Hydraulically powered “Ex- 
tend-A-Load” eliminates need 
to straddle bottom load with 
outrigger wheels, permitting 
closer placement of stacks. 

Pivoted arms which control 
movement are parallel to 
ground rather than perpendic- 
ular, permitting moving parts 
to fold almost within mast. 


(Extend-A-Load models of 
Warehouser line of narrow- 
aisle electric fork lift trucks 
are manufactured by The Yale 
& Towne Manufacturing Com- 
pany, Yale Materials Handling 
Division, 11,000 Roosevelt 
Blvd., Philadelphia 15, Pa.) 
For more information circle 
7305 on Reader Service Slip. 
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Geo. A. Hormel 
& Co. 


Austin, Minn., recent- 
ly became the first 
packinghouse — with 
nationwide distribu- 
tion to receive the 
American Humane As- 
sociation’s seal of ap- 
proval for humane 
processing of all ma- 
jor food animals. 


A. E. Staley 
Manufacturing Co. 


Decatur, Ill., has 
formed a new process 
service section in its 
manufacturing divi- 
sion. New section 
will develop and serv- 
ice special processing 
equipment for the 
company and its cus- 
tomers. Named as 
manager of _ process 
is Edward B. Frey- 
fogle, promoted from 
sirup refinery super- 
intendent. 


Morningstar- 
Paisley, 
Inc. 


New York City, has 
elected Murray Stem- 
pel president, succeed- 
ing George J. Muller, 
elected vice chairman 
of the board. 


OWMOTOR 


Annual Paul 
Lewis Award 


was presented at re- 
cent annual meeting 
of American Chemi- 
cal Society to Dr. 
Minor J. Coon, pro- 
fessor in the Depart- 
ment of Biological 
Chemistry, University 
of Michigan Medical 
School. The $1000 
awatd and accom- 
Panying gold medal 
are given for out- 
standing work in en- 
zyme research. 


| Scudder Food ¢ ¢ 3 3 
, hla Owmotor one-truc ee 
: St "Shcnatey Ua’ 
a y as 
5 joined the firm as vice 
manager. Be bet Operating one of the new Towmotor Fork Lift Trucks is like having a 
sselscant vice nny! fleet. A multiple-threat to your material handling costs! 
a oe Fifteen standard Towmotor fork lift trucks are so compact they drive 
; _ under six-foot doorways ... deposit loads inside boxcars and trailers... 
enter elevators for fast floor-to-floor service ... skim through 4-foot 


aisles safely. And all stack capacity loads to maximum heights, indoors 


eres food and outdoors, with positive control! 

5 Assn., Inc. Let us send you complete information. Ask for Certified Job Studies 
e ae applying to your own business — and the new Pace-Maker Booklet SP-23, 
E its scientific and tech- Write Towmotor Corporation, Cleveland 10, Ohio. 


Nical division Dr. 

g Ruel E. Ward, direc. 
It tor of feed research 
for Eastern States 

West Sota 
: pring field, 






oh) “(SEAJINGER ron tirt trvcns, camiens ano Tescrons 
THE ONE-MAN-GANG 
p. (More on page 73) 





Gerlinger Carrier Co. is a subsidiary of Towmotor Corporation 
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existing containers, you strike pay dirt when Gaylord w@ rks with 
you. Gaylord sifts your packaging operation .. . then applies the 





experience of its many integrated services in recommend 


right packaging 
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f boxes by the 






Your G-man knol 






your packaging pan o it. Call him 
hillion or engineered patkaging. 
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on product at 
left, circle 7307 
HEADQUARTERS, ST. Louis i see information 
PLANTS COAST TO COAST | requést blank 

| Opposite last page. : 
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PACKAGING 

























Packets may be individual or joined, or in perforated strips as at top and 
; center of photo 







Multiple filling problems ‘take a powder’ 
as new former, filler, sealer 


Handles up to 7 powders 
simultaneously 
at rates to 500 packets per min 


N EW multiple-head unit 
simultaneously forms, fills and 
seals as many as seven pack- 
ets — all with one product, 
or with as many as _ seven 
products. Rate is 50-100 cycles 
per min, depending on the 
powder and characteristics of 
the packet material. 

Machine handles powdered 
or granular food products 
such as soft drink mixes, ba- 
by cereal, sugar, seasonings. 
With alternate filling devices, 
even such products as vitamin 
tablets may be packaged. 


“Dust-free’”’ filling 





All filling and sealing units are easily In operation, single roll of 


accessible at convenient height (Continued on next page) 
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rere — MAIL THIS COUPONS = = — > 
Cyclone Fence, American Steel & Wire 

Dept. K79, 614 Superior Avenue, N.W. 

Cleveland 13, Ohio 

Please have your trained representative call on us to 
discuss our production problems. 



















To Whom MONEY May Concern: 


If your production costs are higher than they ought to be, 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won’t improve your profit 
picture. (It certainly has paid off for many other firms). 
The best part is, that it won’t cost you one cent to find out. 
Just clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem .. . and no obligation. How can you lose? Do it, 
today. USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 

American Steel & Wire 

Division of 

Manufactured at Waukegan, III. and Oakland, Calif. + Sales Offices, Coast to Coast 
7308 on Reader Service Slip. 


United States Steel 


IT PAYS 
TO 
CAP’EM 
with 


CAPEM 


Model C-4F CAPEM in action 
on the new mayonnaise and 
salad dressing line at Pfeiffer 
Food Products, Buffalo, N. Y. 














This CAPEM machine is applying 
70mm caps to 7200 jars an hour. A new 
Consolidated feature is a special chuck- 
arresting device which prevents the 
chuck from descending if no caps are 
available. 

CAPEM Screw Capper speeds range 
from 2,000 to 20,000 containers an hour 
for any standard cap or cover and many 


Write Sales Manager, Consolidated Packaging Machinery Corp., 
1400 West Avenue, Buffalo 13, New York 


—CAPEM— rue Mopern SCREW CAPPER 
7309 on Reader Service Slip. 


special types. They combine low initial 
cost, with low operating and mainte- 
nance cost. 

CAPEM delivers a perfect leakproof 
seal whether you’re processing bottles, 
cans or jugs of any shape or size. Our 
customers agree—and you will too— 
it pays to cap ’em with CAPEM! 
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No. 4 in a series of Hoerner 
corrugated shipping 
container experts 


THIS IS THE HOERNER SPECIALIST FOR PACKAGING TINY THINGS 


Very little objects can often cause very big things, and if your packaging and shipping costs 
shipping problems. But not for Hoerner experts. are too large, contact the Hoerner office or plant 
Their experience in packaging Lilliputian products nearest you. A Hoerner Packaging Engineer will 
puts them in good stead. If you manufacture tiny bring your costs in line with your product. 


60 


(gE? HOERNER BOXES, INC. 


Corrugated Specialists for Mid-America 


. GENERAL OFFICES — 600 Morgan St., Keokuk, lowa * PLANTS— Keokuk, Des Moines and Ottumwa, lowa 


Sand Springs, Oklahoma + Minneapolis, Minnesota © Fort Worth, Texas ¢* Sioux Falls, South Dakota 
Fort Smith and Little Rock, Ark. ¢ Affiliate —Cajas y Empaques Impermeables, S$, A., Mexico City D.F., Mexico 


7310 on Reader Service Slip. 
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(Continued from preceding page) 
heat-sealing paper, film, foil 
or laminate up to 15 in. wide 
(conforming to over-all width 
of heat-sealing dies) is drawn 
under multiple filling head 
which consists of hopper-fed 
plungers. 

Correct length of paper for 
packet is cut off by adjust- 
able knife, and plungers place 
proper amount of powder in 
each _ packet. No _ product 
“drop” is required, and im- 
perfect seals due to “dusting” 
are eliminated. 

Downward motion of plung- 
ers feeds the unsealed “pack- 





Formed from single roll of heat-seal- 
ing laminate, packet requires seal at 
top and sides only 


ets” to revolving heat-seal- 
ing rolls which seal the two 
sides as they draw the pack- 
ets downward. Tops of pack- 
ets are sealed by heat-sealing 
crossbar, completing the leak- 
free seal. 

Rotary cutting knives cut 
packets apart as they are 
sealed, or knives can be re- 
placed by perforators (note 
packets in perforated strips in 
top photo on preceding page). 

Packet weights can be var- 
ied, and packet lengths are 
adjustable from 1% to 9 in 
without changing parts. Elec- 
tric eye registers printed ma- 
terial on both sides of pack- 
ets. Coding devices are avail- 
able. 

Compact machine is 3 ft 
wide, 4 ft deep and 3% ft 
high, is installed free-standing 
or lagged to floor — no spe- 
cial platform required. Drive 
is one horsepower, variable- 


FOOD PROCESSING 
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packaging 


speed electric motor. 


(BFM Multiple Formapak, 
Model B, is manufactured by 
Brown Filling Machine Com- 
pany, Inc., Division of Sund- 
strand Machine Tool Compa- 
ny, Duck Mill Rd. Fitch- 
burg, Mass.) 

For more information circle 
7311 on Reader Service Slip. 


Packages powders 
in three steps 
at one ‘station’ 


Portion packets formed, filled, 
sealed without transfer 


Uses: Designed for small 
fills of free-flowing powders 
into individual portion-pack- 
ets, unit forms, fills, seals 
sugar packets, flavored drink 
powders, seasoning packets, 
tagless tea bags, food powder 
samples, etc. 





ik 


Simple and compact unit re- 


places massive machines re- 

quired to fill small packets often 

containing only a few grains of 
material 


Features: Packets are 
formed (one-at-a-time) from 
a single roll of heat-sealing 
paper, filled, and final closure 
is sealed all at one station. 
Packets have same “three- 
edge” heat seal as packets 
produced by multiple former, 
filler, sealer described in pre- 
ceding article. 

There is no movement of 
the formed packet to a second 
Station to receive the load, or 
to a third station for closing. 

(Continued on next page) 
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BROCKWAY 
ACQUIRES... 
TYGART VALLEY. 
GLASS COMPANY - 




































GREATER RESEARCH, ENGINEERING AND PRODUCTION FACILITIES 
ENHANCE CUSTOMER SERVICE NATIONWIDE 


of the customers of both companies. It also 
integrates management skills and operating 
personnel as well as vital research and engi- 
neering capabilities. 

This is another progressive step in our over- 
all growth plan to enable us to constantly im- 
prove our facilities and abilities to serve our 
customers in the food, beverage, beer, liquor, 
Rx, pharmaceutical, toiletries and household 
chemicals industries. 


The recent acquisition of Tygart Valley Glass 
Company solidifies Brockway Glass Company’s 
position in the glass container industry by 
making it the fourth largest glass container 
manufacturer in its field. Tygart Valley will 
now be operated as a wholly-owned subsidiary 
of Brockway. 

This consolidation provides greater flexibil- 
ity of existing production facilities and broader 
service potentials in key markets to the benefit 


OF 
a 


g 
2 % 


a 
e -~ 
: SSRoCKWAY GLASS 
e 


Conta COMPANY, INC. 


Brockway, Pennsylvania 








Brockway, Pa., Subsidiary: 
Plant Demuth Glass Works, Inc., 
Parkersburg, W. Va. 


Crenshaw, Pa., 


Carogee, Okla., 
Plant lant 


Lapel, Indiana, Freehold, N. J., 
Plant Plant 
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Fata a are ae 


Syrup 

\ for soda 
is one 
example 


There’s a Gs) steel container to meet almost every shipping need 


Pure and protected, ingredients for many of our foods journey 
from supplier to processor in containers of steel. Whatever 
product you ship, its purity is secure in a USS steel drum or 
pail. USS shipping containers guard your product in a rugged, 
durable shell of steel. They're precision-made, precision-lined 
and spotlessly clean, and they’re ready to be decorated with 
your full-color trademark, design or merchandising message. 


Whether you ship food or chemicals, paint or petroleum, seven 
USS plants and sales offices as well as nine sales represent- 
atives can help you select the best steel shipping container for 
your product. Select from a variety of drums and pails, with 





many kinds of closures, in carbon or stainless steel. Carbon 
steel containers are available with regular or special linings. 
Find the right steel shipping container for your product in the 
largest and most varied line available ... the USS line. 


Plants and Sales Offices: Los Angeles, Alameda, Calif. » Port Arthur, 
Texas « Chicago, Ill. « New Orleans, La. e Sharon, Pa. « Camden, N. J. 


Sales Representatives: Great Western Chemical Co., Portland, Ore., 
Seattle, Wash. « Tyler-Dawson Supply Co., Tulsa, Okla. « J. A. Bauer, 
Cincinnati, Ohio: « Matteson-Van Wey, Inc., Detroit, Mich. « Midway 
Can Co., St. Paul, Minn. « Wm. B. Tabler Co., Louisville, Ky. « F. H. 
Ross & Co., Charlotte, N. C. « R. B. Huber, Boston, Mass. 


United States Steel Products 
Division of 
United States Steel 


TRADEMARK 
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(Continued from preceding page) 
This eliminates need for many 
complicated cams and gears. 
Description: Packets may 
range in size from 2 x 2% in, 
to 4% by 5 in., and in weight 
up to one oz. Production rate 
ranges to 100 packets/min. 
Machine is designed to op- 
erate with foils, glassines, 
cellophanes, filter papers, 
polyethylene laminates and 
other heat-sealable materials, 
For printed rolls requiring 
exact registration, unit is 
equipped with electric eye to 
keep printed design properly 
located on finished packet. 
Machine dimensions are 3 
x 3 x 4-2/3 ft over-all height. 


(Formapak machine for filling 
free-flowing powders into por- 
tion packets is manufactured 
by Brown Filling Machine 
Company, Inc., Div. of Sund- 
strand Machine Tool Conm- 
pany, Duck Mill Rd., Fitch- 
burg, Mass.) 

For more information circle 
7314 on Reader Service Slip. 


Pillow, pouch and 
four-side-sealed packs... 


easily handled on compact 
automatic machine 


Uses: New high-speed pack- 
aging unit automatically 
forms, fills and seals pillow, 
pouch or four-side-sealed 
packages. 

Features-Description: — The 
unit is the first high-speed 
machine to effectively use ro- 
tary motion with dwell time 





bie 
ee 


Feeder fot solids, powders, liq 
uids or  semi-liquids mounts 
where arrow points 
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New midget imprinter for wrapping machines* 

Fully automatic J 8 ee 

- Occupies less 
than 1 cu. ft. 

* Instant drying 

action prevents — 

smudging 1 






ky. F “Series 700” 
ROLAPRINTER® 


= < attachment "””” 


Compact, lightweight, and easy to 
install yourself, this precision-made 
unit imprints codes, prices, contents 
descriptions, block-outs, promotion 
specials, etc. on cellophane, polyethy- 
lene, glassine, foil, paper, waxed 
paper, etc. Makes accurately regis- 
tered, consistently uniform impres- 
sions up to 4”x6”. Foolproof—requires 
no adjusting or skill to operate. No 
change parts needed for different 
cut-offs. Hundreds already in’ suc- 
cessful use. 


Be 

Pee 
e 
S 
* 


* Battle Creek, Campbell, 
Hayssen, Lynch, Oliver, 
Package Machinery, 
Pak-Rapid, Roto-Wrap, 
Simplex, Wrap-Ade, 
Wrap-King and others. 


For Stokeswrap, Mer- 
cury Vertipak, Trans- 
Wrap, AMF and Na- 
tional wrappers ask 
about our “‘WRAP-A- 
PRINTA” attachment. 





Write today for 
Bulletin “RIN-7" 


poo onde GOTTSCHO pep. v 
ODING, MARKING ar 
MPRINING machines HILLSIDE 5, N.J. 
in Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
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A BETTER CLOSURE 
for SMALL PAPER BAGS 







NION SPECIAL’S Style 
60000 D bag closing mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging ... cut costs... and 
improve appearance. 
@ FAST—Speed to match output of 
standard filling and weighing 
equipment. 


NEAT—Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. 


ECONOMICAL—Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 
and paper tape. 


VERSATILE—Adjustable for a 


wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 
to get the complete facts on this 
machine ... and how it can do a 
better closing job for you. 


Dubi-Tape 
CLOSURE 


MACHINE 
COMPANY 
Chicago 10, Hlinois 


432 N. Franklin Street 
7316 on Reader Service Slip. 
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packaging 


and pressure. 

For solids, powders, liquids, 
semi-liquids, unit is available 
with scale, volumetric meas- 
uring, auger and liquid pump 
feeds. 

Requiring little mainten- 
ance, the unit operates at 
speeds from 30 to 150 bags per 
minute. Bag size can be 
changed quickly and simply. 
The bag size minimum is 1” 
x 2%” with a range maximum 
of 8” x any length. 

Unit also can be equipped 
with electric eye package de- 
sign registration device for 
use with pre-printed stock. 


(Designated Compak Series J, 
the equipment is a develop- 
ment of Hayssen Manufactur- 
ing Co., Sheboygan, Wis.) 
For more information circle 
7317 on Reader Service Slip. 


Measures product; forms, 
fills and closes package 


Two-page bulletin describes 
complete method of packaging. 

Unit automatically forms 
bags from preprinted, roll 
stock . . . eliminating bag han- 
dling and storage .. . fills bag 
with pre-measured amount of 
product and hermetically seals 
the bag. 


Transwrap method of pack- © 


aging has an improved im- 
pulse sealing mechanism for 
polyethylene with a cold-wire 
cutoff that gives a 4%” seal at 
package ends, thereby saving 
on material. 


(This bulletin on Transwrap 
is available from Package Ma- 
chinery Company, East Long- 
meadow, Mass.) 

For your copy simply circle 
7318 on Reader Service Slip. 


Automatic order picking 
for simultaneous 
multiple truck loading 


Report describes an auto- 
matic order picking system 
which has as its key compon- 
ents an automatic carton se- 
lector (which recognizes dis- 
tinguishing code markings 
printed on carton side, top or 
bottom) and an order inser- 

(Continued on next page) 


WANT TO FILL 
—ANYTHING? 


Small, Accurate Fills 
CONTAINERS: vials, bottles, jars, cans. 
PRODUCTION: up to 480 fills per minute. 
TUBE FILLING: metal or plastic. , 


Filling Alcohol to Caulking 
Compound 


VOLUME: '%4 oz. to 1 gallon. 


PRODUCTION: models for speeds up to 
300 per minute. 


PRODUCTS: foods, dairy products, drugs, 
paints, cosmetics, industrials. 


CONTAINERS: bottles, cans, tubes, jars, 
paper cups, pails. 


ROTARY AND STRAIGHT LINE: gassers, 
pressure fillers, shakers, crimpers, 
testers. 


LABORATORY EQUIPMENT: hand 
operated. 


VOLUME: up to 500 cc. 
CONTAINERS: cans, bottles and vials. 


Send for the new Colton chart of filling machine 
applications. It shows machine types, capacities, 
speeds, product types, etc., of the world’s most 
complete line of filling equipment. 


ARTHUR COLTON CO. 


3455 E. Lafayette 
DETROIT 7, MICHIGAN 


7319 on Reader Service Slip. 
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THE W-C HOPPER SCALE 





standardized components 
adapt it to a 

full range of material 
handling methods, 
control instrumentation 


Take a good look at this hopper 
scale. It has many practical features 
for almost any weighing application. 

Take the upper and lower frames. 
They are designed to accommodate 
many standardized feed and discharge 
components: sliding gates, vibratory 
feeders, screw feeders and others, 
These units are pre-engineered; their 
performance has been fully proven in 
use. Costs are, therefore, correspond- 
ingly lower. Satisfactory operation is 
confirmed in advance. 

Now look at the middle or hopper 
frame. Note the flexure mountings. 
They give stability to the unit and 
deliver a single component of force 
to the weight transmitter regardless of 
load _ distribution. The transmitter, 
itself, may be either electric or pneu- 
matic; the signal can be used for 
weight indication, recording, automatic 
batching. 


Write for Catalog 12. 
Clear text, lots of pictures, 





S.A. 1659 


WEIGHING and Control COMPONENTS, Inc. 


206-G Lincoln Ave., Hatboro, Pa. 


7320 on Reader Service Slip. 
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(Continued from preceding page) 
tion control console equipped 
with order memory features. 
This combination results in 
a system which can deliver 
cartons to a number of trucks 
simultaneously in a prescribed 
sequence — optimum for par- 
tial load deliveries from each 
truck on a multi-stop route. 
System is equally suitable 
for delivery of full truck or- 
ders to a number of trucks 
being loaded simultaneously. 


(API Report No. 105-98-2, 
seven pp, is available from 
Atronic Products, Inc., One 
Bala Ave., Bala Cynwyd, Pa.) 

For your copy simply circle 
7321 on Reader Service Slip. 


Ultrafast, precise 


Bag packer permits 
quick product switch 


Uses: For filling preset 
weight of powdered, granular, 
pelleted or flaked materials 
into valve or open-mouth 
bags and drums. 





Automatic bag settling attach- 
ment (bottom) is optional 
equipment at additional cost 


Features: Auger feed screw 
assembly can be removed, 
cleaned out and reinstalled 
without tools in minutes, al- 
lowing programming of many 
changes in type of materials 
being bagged. 

Entire electronic control 
unit also can be removed for 
easy replacement, making 
trouble-shooting simple and 
minimizing down-time. Con- 


NIAGARA “no frost” 





BEST COLD-CONTROL and the LOWEST COST 


@ You can have 20’ head room and hold below 0° storage space. 
Niagara’s ““NO-FROST” method gives you a constant, even safe 
temperature in every foot of height with plenty of head room to 
stack your goods and use your fork lift trucks efficiently. You 
don’t have to let ineffective refrigeration force you into bad lay- 
out. Your storage, break-up and order assembly areas can be just 
as you want them. Insist that your new building design lets you 
handle frozen food as fast as dry groceries. You can get it with 
Niagara‘‘"NO-FROST” plus lowest upkeep expense in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. F.P.-7, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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NOW. YOU CAN HAVE TOMORROW’S OVER- 
WRAPPING MACHINE TODAY! Battle Creek’s 
completely new Model 475 successfully handles 
more than 40 different formulations of soft plastic 
film ... your assurance new plastic film develop- 
ments will not outdate this machine. Change of 
films requires only electronic heat adjustment. 





featuring all 
these unique 
elements: 





> TERSE, VITAL 






Size changes are made in 15 minutes. Wraps up EDITORIAL 

to 75 per minute within 5” to 12” lengths, 3” to 

814” widths and 14” to 4” heights. Choose any > HAND-PICKED 
of these films — polyethylene (medium, low and CIRCULATION 
high density 1 mil and up), polystyrenes, heat > ‘EXECUTIVE’ 





sealing cellulose acetates, heat sealing foils, 
polyvinyl chlorides, cellophanes, polypropylenes 
or polymer coated films. Battle Creek ‘‘Con- 
tinuous Flow’’ Packaging Machines, Inc., Battle 
Creek, Michigan. 


FORMAT 


> QUALITY 
READERSHIP 


> HIGH READER 
ACTION 
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trol system will not operate if 
not ready to make accurate 
fill measurement. 

Description: Rapid action 
“radiobeam” weighing control 
gives instantaneous (plus or 
minus four milliseconds) re- 
sponse, and is capable of re- 
peating to within plus or mi- 
nus .002 at point of measure- 
ment. 

Simplified weighing system 
features high-efficiency 100- 
to-1 scale leverage system. 
Scale beam similar to plat- 
form scale makes changeover 
to new weight simple — just 
move poise on scale arm to 
desired weight, plus tare. 

Three hopper sizes and 
types are available, all of 





Safety interlock protects oper- 

ator during short time needed 

for removing and cleaning feed 
screw assembly 


which fit the same bottom an- 
chor position on the packer. 

Packer handles weight 
ranges to 100 lb. 


(“DX” Bag Packer is manu- 
factured by H. L. Stoker 
Company, 111 S. College Ave., 
P. O. Box 112, Claremont, 
Calif.) 

For more information circle 
7324 on Reader Service Slip. 


Food colors for 


Packaging films 
Printing inks 


See article on new 
line of food colors, 
page 39. 
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Print directly on 
frozen food carton 


Eliminate printed carton in- 
ventory 


Direct printing on frozen 
food cartons as they are 
formed is now possible, ena- 
bling food processors to use 





Crown Regal printer attachment 

prints cartons as they are 

formed. It eliminates carrying a 

printed-carton inventory. Top of 

carton passes through printer 

rollers (top, left) as it goes 
along feed conveyor 


the blank carton for cooking 
instructions, recipes and serv- 
ing suggestions. 

Printing on the carton puts 
the information at the con- 
sumer’s fingertips, where it 
isn’t lost or destroyed when 
the overwrap is removed. 
Also, premium offers and cou- 
pons can be imprinted on the 
carton without altering the 
present overwrap design. 

The Crown Regal printer 
uses inexpensive easy-to- 
change rubber printing plates 
and imprinting without 
smearing. It has been designed 
for use on Crown Line Regal 


(Continued on next page) 





Cooking instructions, recipes and 

serving suggestions can be 

printed on the carton as well as 

premium offers, coupons and 
various codes 







Oey VL as 
$268.40 a day 


for West Coast 
FROZEN FOOD COMPANY 


Material cost of 1M 
Mele! lilo mm ole lek $11.60 
Material cost of 
cartons for packag 
Ing equal quantity 


rodgucf Dy 
method 


$44.00 


YOU SAVE 
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The new Pour and Save Poly Package 
used by Patterson Frozen Foods Company, 
Patterson, California, allows buyer to close pack- 
age ofter using only a part of its contents. The 
package is formed from roll stock, filled and 
sealed on the Hayssen Compak Packaging Machine. 


Join the progressive packers who are switching 
to new pour and save method of frozen food 
packaging. Get bigger sales — provide your prod- 
uct in this consumer-tested bag type package. It 
is costing 400% more to carton and overwrap 
your product than it will cost you to package it 
this new, better way. Get the facts from Hayssen. 
See how Compak saves floorspace, minimizes 
inventories, cuts down handling costs and gives 
you greater production economies. Call or write 
Hayssen today. 


THIS IS OUR Ath YEAR AT 


HAYSSEN 


MANUFACTURING CO. © DEPT. FP 109 © SHEBOYGAN, WIS. 
Offices in principal cities. Check your phone directory. 


Atlanta e Boston e Chicago e Dallas e Denver @ Detroit e Jackson, Miss. @ Kansas City @ Los Angeles 
Minneapolis @ New York e@ Philadelphia @ St. Louis @ San Francisco e Montreal e Toronto @ Vancouver 
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FLUIDICS 


is a Pfaudler Permutit program providing 


the know-how 
the equipment 
and the experience 


for solving problems involving fluids 


FLUIDICS covers such var- 
ied phases of fluid handling 
and control as: 

blending 

evaporation 

distillation 

drying 

filling 

heat exchange 

storing 

centrifuging 

agitation 

water treatment 

waste treatment 

corrosioneering 

metering 
Whenever you have a fluid- 
handling problem, look to 
this Pfaudler Permutit 


FLUIDICS program for the 
best solution. 


PFAUDLER 
PERMUTIT 
INC 


Specialists in FLUIDICS... 
the science of fluid processes 





FLUIDICS AT WORK 
How Lederle Labs increased 


thick slurry extraction 140% 


In their enzyme production, Lederle Labs 
have to “‘dewater” a gelatinous slurry that 
runs 15% to 50% solids. Solids both heavier 
and lighter than the enzyme are removed. 

FLUIDICS went to work in the form of 
our Titan Superjector, and Lederle’s output 
jumped from 25 to 60 gph. A 140% increase. 
Moisture content in waste sludge dropped 
from 60% to 10% by volume. Recovery of 
the available enzyme increased to 92%. 

The Superjector is a disc-type centrifuge 
with a separating power up to 7800 times 
gravity. It ejects solids automatically through 
multiple slots 34” high by 5” long. 

Its unique construction achieves excellent 
clarifications even when solids are ‘‘micron’”’ 
fine, varying in sizes up to 1%”, slimy or 
light. Concentrations can be controlled up to 
100% by volume. Clean, 3-way separations 
are secured in a single pass even with viscous 
liquids. 

For details, write our Pfaudler Division, 
Dept. FP-79, Rochester 3, New York, for 
Bulletin 946. 


St 
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packaging 


(Continued from preceding page) 
waxed cartons where the wax 
application is controlled by 
spot waxing. 

Quality control symbols and 
other codes can also be incor- 
porated in the imprint. 

For institutional packaging, 
the printer eliminates label 
costs and cost of affixing la- 
bels. 


(Unit is a development of the 
Western-Waxide Division, 
Crown Zellerbach Corpora- 
tion, 2101 Williams St., San 
Leandro, Calif.) 

For more information circle 
7327 on Reader Service Slip. 


Glue-sealed folding 
carton preferred 


Supermarket managers give 
variety of advantages 


Eighty-three of 100 super- 
market managers in metropol- 
itan New York queried on the 
style of carton (taped, tucked 
or glued) they preferred, 
chose the glued carton. 

Glued carton was selected 
on the following points: stays 
closed, easiest to stock, less 
pilferage and best shelf life. 

The market research re- 
vealed: pilferage from un- 
sealed packages was claimed 
by 88 of the managers, and 93 
reported that mutli-packs 
were being tampered with. 
Some 40 complained about 
tape falling off packages in the 
freezer. 

In almost each case, the re- 
tailer believed a glue-sealed 
carton would remedy the par- 
ticular problem. 


(The study was made by Al- 
ford Cartons, Ridgefield Park, 
New Jersey.) 

For your copy simply circle 
7328 on Reader Service Slip. 


New tough cellophane 
gives good protection 


Display value for candy, 
cookies, potato chips and 
noodles improved 


Features-Description: Cel- 
lophane with a polymer coat- 
ing is 600-gage and has a 





Used Throughout 
Cy 


FT kA 


FLEXIBLE STEEL 
CONVEYOR BELTING 


THIS multi-purpose, galvanized steel 
conveyor belting has all the features 
required to simplify and expedite the 
continuous movement of food on sta- 
tionary or portable conveyors. From 
receiving platform, through processing 
and packing to shipping dock, it renders 
top-flight service at surprisingly low cost. 

The rugged open-mesh design that 
assures a positive drive on the sprocket, 
eliminates tracking problems. It. also 
permits free circulation of air and liquids 
around products in process, facilitating 
canning, freezing, pickling and dehydrat- 
ing. Besides, it speeds up sterilizing with 
steam gun or scalding water. The metal 
surface is impervious to oil, grease and 
bacteria and will not pick up off-flavors 
or odors. 

Available in 1/2" x 1", or 1" x 1" in any length 
and practically any width. Ask your mill sup- 
plier or mail coupon below for illustrated 
literature and prices. 


MAIL COUPON TODAY 






LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME En 
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stiffness which keeps pack- 
ages looking good despite 
handling and stacking on dis- 
play shelves. 

Tests on its durability show 
that at 0 F. 20% relative 
humidity, cellophane 600-K 
scored 93% compared with 
38% for double-wall 300 MSD 
films on two-lb bags of pop- 
ping corn. 

On one-lb bags the score 
was 90% for 600-K as against 
45% for 450 K-203. 

The clarity and sparkle of 

600-K is equal to other cello- 
phanes. This, combined with 
its durability makes excellent 
see-through packages for good 
product display. 
(The laminated cellophane is 
a development of E. I. Du 
Pont de Nemours & Company, 
Wilmington, Delaware.) 

For more information circle 
7330 on Reader Service Slip. 


Anti-fog treatment 
for polystyrene film... 


condensation in 
reduces __ static 


eliminates 
packages; 
electricity 


Uses: For use on film over- 
wraps for meat, produce, bak- 
ery and other products. 

Features: The new treated 
film banishes condensation in- 
side the package brought 
about by changes in tempera- 
ture and humidity. Static elec- 
tricity is also reduced. 





Clarity of treated Trycite film 

covering beaker at right con- 

trasts with fogged film cover at 

left. Both beakers were half- 

filled with warm water, sealed at 

room temp and placed in refrig- 
erator 


Description: Trycite is pro- 
duced in one to two mil gage 
and yields 25,400 square 
inches per pound per mil. 

The treated film maintains 

(Continued on next page) 
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pects" | Exact Weight’s New 











SELECTROL 


TYPE 1206 


SPEEDS up to 120 weighings per 
minute. 


ACCURACIES of 2/10 of one per- 
cent of the product. 

Greater speeds are possi- 
ble at lower accuracies .. . 
and greater accuracies at 


lower speeds. 





Automatic 
Checkweigher 


New engineering features 
New electronic advancements 
New compact size 































Sorts open or closed packages... 
permits trimming of rejects 


Selectrol classifies, sorts and re- 
cords products in an uninter- 
rupted flow. Correct weights 
proceed in a straight line flow, 
overweights and underweights 
are smoothly diverted to separate 
lines for correction or trimming. 


OVERWEIGHTS 


CORRECT 
WEIGHTS 


UNDERWEIGHTS 





Signal lights and counters for 
closer control and adjustment of 
your filling or processing machines 

are available as optional equipment. 


This new Selectrol Checkweigher, field tested and proven, 
is engineered to maintain the highest degrees of accuracies 
with relation to realistic speed requirements of most produc- 
tion lines. Operation is completely automatic. Tolerances are 
adjustable. 


Selectrols are made by Exact Weight, a manufacturer of 
scales for 45 years, with experience gained through hundreds 
of checkweighing installations during the past 18 years in 
28 states and in foreign countries. Write today for complete 
information on Selectrol and the advantages it can offer you. 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: 5 Six Points Road, Toronto 18, Ont. 


CASE AND BAG 
CHECKWEIGHER 
TYPE 1250 






Find 
your 
“Yellow 
_> 





ee 


Sales and Service Coast to Coast 





7331 on Reader Service Slip. 





a 





Seat 


poe 


Rap nator 


La Gf elie ataarwineetaty Se Fea a 


S 





aS 
—S Festive Birds 
from Victor Borge’s famous 
ViBo Farms are shipped with 


PURECO “DRY-ICE” 











Pureco “DRY-ICE” protects ViBo Farms’ frozen Rock Cornish Capons and 
Hens for journeys lasting as long as six days. 

Great musicomedian Victor Borge knows how to delight 
the palate too. For he is the Vi Bo...... of ViBo Farms 
in Connecticut, where the most fabulous Rock Cornish 
Capons and Hens are raised, oven-dressed, frozen and 
shipped to gourmets far and wide. 

To protect these choice birds enroute, ViBo Farms 
packs them in Pureco “DRY-ICE,” the truly dependable 
refrigerant. 

Whether you’re shipping specialities or barrel-size quan- 
tities, you can always rely on Pureco “DRY-ICE”. . . for 
the dry, even cold that keeps frozen foods at their flavor 


peak all the way. 
Pureco “DRY-ICE” is available from over 100 sales 


and service depots in principal cities. Each is equipped to 
take care of your “DRY-ICE” needs. 


Pure Carbonic Company 
A division of Air Reduction Company, Incorporated 


General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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packaging 


(Continued from preceding page) 


sparkling clarity under ex- 
treme conditions of package 
storage. 


(New anti-fog Trycite is de- 
velopment of The Dow Chem- 
ical Company, Midland, Mich.) 

For more information circle 
7333 on Reader Service Slip. 


Aluminum foil properties, 
uses — latest in series of 
food packaging studies 


Seven new laboratory re- 
ports on properties and uses 
of aluminum foil packaging 
summarize the material’s ad- 
vantages for flavor retention, 
cook-in packages, prevention 
of frozen food dehydration, 
overwraps, protective labels, 
vitamin retention and vacuum 
packaging. 

Reports, which include ex- 
planatory charts and graphs, 
are part of a continuing series, 
which now number 21. 


(Laboratory Report Nos. 15, 
16, 17, 18, 19, 20 and 21 on 
aluminum foil properties and 


uses — as well as any or all 
of previous 15 reports in this 
series — are available from 


Reynolds Metals 
Richmond 18, Va.) 

For your copies simply cir- 
cle 7334 on Reader Service. 
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"If any lobster tries to make a 
run for it, clobber ‘im!'' 
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Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you quality 
. . . if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 

Name 

Title 

Company 

Rating of Company 

Street 

City Zone 


State 
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fp} SANITATION 


conditioned 
air out 


wet air in 


Diagram illustrates how hu- 
midity control unit operates. 
Moisture-laden air enters 
chamber on the left, passing 
through a spray of moisture- 
absorbing chemical solution. 
Heat, given off by moisture 
condensing out of the air, is 


Control humidity 


& MAINTENANCE 





scavenger air 
: to regenerator 
scavenger air out 





Kathene solution 


removed by cooling coils. The 
regenerator on the right, re- 
moves excess water from the 
moisture absorbing chemical 
solution. Heating coils control 
the amount of water evapo- 
rated into the scavenger air 
stream 


of air-conditioned areas 
independent of refrigeration 


Avoid clammy coldness without necessity 
of over-cooling and reheating 


LEE L. GROSE, JR. 


Assistant Staff Engineer 
Tom Huston Peanut Company 


Packaged refrigeration 
units, used in our peanut 
sacking and sandwich depart- 
ment, where peanut butter 
and cheese-filled cracker 
sandwiches are made and 
wrapped, do not provide the 
degree of moisture control re- 
quired to maintain crispness 
and freshness of product. 

More often than not, air 
from such units is cooled to 
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the desired temperature with- 
out sufficient reduction in 
relative humidity. This re- 
sults in a “clammy” cool at- 
mosphere. 

By using independent hu- 
midity control units, how- 
ever, we are able to main- 
tain a year-around relative 
humidity in both production 
areas below 50 per cent at a 
temperature of 78 F. 

Now we simply set our re- 
frigeration units at any tem- 
perature desired, while inde- 
pendently setting the humid- 
ity control units to achieve 

(Continued on next page) 













Save time! Save money! 


Keepain corroded concrete with 


Penntrowel 


Surfacing Compounds 


Badly corroded concrete and cement surfaces in your plant 
don’t have to cost you long shut-downs and expensive con- 
tracting jobs. You can repair those damaged areas with new 
PENNTROWEL Surfacing Compounds. 


PENNTROWEL is tough. Its impermeable, corrosion-resistant 
coating turns away acids, alkalis, solvents... gives long 
service .; . doesn’t crack or slough off. 


PENNTROWEL is easy to use. You mix it right at jobsite, 
then just trowel it on... need no expensive equipment to 
mix and apply. 

PENNTROWEL cures fast. Apply in afternoon, use surface 
next day! 

PENNTROWEL is economical. Materials and surface prepara- 
tion costs are amazingly low. And PENNTROWEL reduces 
future maintenance costs. 

PENNTROWEL is available in three specialized grades . . . for 
corrosion protection, fluorine service and heavy wear. Write 
for descriptive folder and installation cost data. 


fk for a Demonstration We'll be glad to demon- 

strate PENNTROWEL’s re- 
markable abilities to you right in your plant. Call or write today to 
arrange a test. 


® Corrosion Engineering Products Dept. 696 


PENNSALT CHEMICALS CORPORATION 


Natrona, Pa. 
Penntrowel is « trade-mark of Pennsalt Chemicals Corp. 


Pennsalt 


TTT SLs 


ESTABLISHED 185 
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About 17 million pounds of peanuts 
are used annually by the Tom Hus- 
ton Peanut Company in making 
candy, peanut butter for filled crack- 
er sandwiches and for salting and 
packing peanuts in sacks and cans. 
Here, in the air-conditioned sandwich 
department, peanut butter sand- 
wiches are being wrapped on two of 
the 20 wrapping machines. Machin- 
ery in the 10,132 square foot area 
also includes 20 sandwich-making ma- 
chines 





Gonietere are shown at a line of 
seven peanut sacking machines in 
the air-conditioned peanut sacking 
department. As peanuts are packed, 
18 sacks to the box, they are placed 
on the conveyor at the right. One of 
several peanut canning machines is 
shown at left 


(Continued from preceding page) 
the relative humidity desired. 

In the humidity control 
units, air passes through a 
spray which absorbs moisture, 
providing air with a moisture 
content of 34 grains per cu- 
bic foot. (See diagram p. 69.) 

In our air-conditioned 
sandwich department, the hu- 
midity control unit feeds 5000 
cubic feet per minute of air 
into a 15-ton refrigeration 
unit. Two other 15-ton units 
and one 10-ton unit, spaced 
along the walls of the depart- 
ment, recirculate and cool the 
room air. 

Circulation of the cool, dry 
air from the combined humid- 
ity-refrigeration units is suf- 
ficient to maintain the desired 
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Kraft’s Montreal plant will produce a 
wide range of food products, including 
cheese, salad dressing products, cara- 
mels, marshmallows, candies and jellies. 


Walls of this finished goods cooler are free 
standing partitions of FOAMGLAS. Its strength 
eliminated the need for extra supports. Wooden 
lattice work serves only to keep cartons away 
from the wall to permit adequate air circulation. 


4-million bd. ft. of FOAMGLAS” insulation gives 
Kraft Foods, Ltd. permanent insulation value . . . ptus 


free-standing partition walls ... plus vapor-proof walls, ceilings and roof 


plus vermin-proof storage . . . plus load-bearing insulated floors 


Kraft Foods, Limited, picked FOAMGLAS, the cellular glass insulation, to provide important extra benefits for their 
new Montreal cheese plant. The sealed glass cell structure of FOAMGLAS insures unvarying insulating cliente 
because it makes the insulation moisture-proof. And, it,does a lot more. 

For one thing, it makes FOAMGLAS one of the strongest insulations. It permitted Kraft to erect free-standing 
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4 inches of FOAMGLAS insulate the roof area. 
Since this insulation is a natural vapor barrier, it 
prevents moisture migration into the plant below. 


Vermin can’t get through the inorganic glass 
cells of FOAMGLAS, which forms a complete 
insulation envelope—walls, floor and ceil- 
ing—around the Kraft products shown here. 


This freezer has a suspended ceiling insulated 
with 11 inches of FOAMGLAS. The great strength, 
rigidity and absolute dimensional stability of 
FOAMGLAS lends itself to this kind of installation. 


walls of insulation . . . for easy, economical subdivision of storage spaces. And 
because FOAMGLAS is so strong, Kraft put it under concrete wearing floors 
where it easily stands up under both live and static loads. 
Another thing: vermin cannot eat through, or nest in, FOAMGLAS. That’s why it proved a perfect choice to form 
a vermin barrier around cheese and other foodstuffs stored in the Kraft plant. 
And since FOAMGLAS is a natural vapor barrier, it’s completely effective in preventing moisture migration into 
the cheese storage areas. That’s a big help in keeping mold from forming on the cheese. 
In addition to FOAMGLAS insulation, Pittsburgh Corning also makes available wall finishes and joint sealing 
compounds necessary for a complete installation. Write for our latest low temperature insulation literature. Pittsburgh 
Corning Corp., Dept. FP-79, One Gateway Center, Pittsburgh 22, Pa. In Canada: 3333 Cavendish Blvd., Montreal, Que. 


CORNIN G 
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maintenance _ 


relative humidity. 

Harmless but visible smoke, 
developed in heat sealing dur- 
ing wrapping operations is re- 
moved through three 18 inch 
exhaust vents spaced along 
the peak of curved ceilings in 
the sandwich department. Ex- 
haust through these vents is 
aided by a slight positive 
pressure which is maintained 
in this room by fresh air in- 
put through the humidity 
control unit. 

Wrapping machinery in this 
department operates much 
more smoothly with the uni- 
formly dry air. In our air- 
conditioned peanut sacking 
department, occupying 5800 
square feet, excessive mois- 
ture is removed by an inde- 
pendent humidity control unit 
used in conjunction with re- 
frigeration equipment similar 
to that in the sandwich de- 
partment. 

Machinery in the peanut 
sacking department is no 
longer jammed from wet salt, 
caused by excessive moisture, 
rubbing off from the peanuts. 

Humidity control units, 
which rarely require any at- 
tention once they have been 
set at the required moisture 
absorption level, are housed 
in sheds attached to the build- 
ings being supplied. 

A periodic check on air 
conditions is maintained by 
the engineering department. 
Reports are kept which show, 
for each production location, 
the wet-bulb and dry-bulb 
temperatures, relative hu- 
midity, and time of test. Out- 
side air conditions, because of 
their effects, are also recorded. 

By removing excessive 
moisture from our sandwich 
and peanut sacking depart- 
ments, we have been able to 
increase the shelf-life of pea- 
nuts and crackers, thus re- 
ducing stale returns from our 
various distribution points in 
44 states. 

Furthermore because crack- 
ers now remain dry, breakage 
in the sandwich room has 
been reduced considerably. 


(Kathabar packaged humidity 
control units are manufac- 
tured by Surface Combustion 
Corp., 2375 Dorr, Toledo 1, 
Ohio.) 

For more information circle 
7337 on Reader Service Slip. 
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SANITILE WALLS 


at less than 
1/15t the cost of TILE 


Thousands of famous food proces- 
sors enjoy tiled-wall sanitary ad- 
vantages without the expense of 
tile. Sanitile meets exacting require- 
ments for sanitary, washable walls 
and ceilings... Sanitile creates a 
hard, gleaming ceramic-like surface 
that resists greases, condensation, 
moisture, steam hosing, acids, alkalies 
.. prevents fungus and mould. 





Our 46 years specialization serving 
food plants will help you achieve 
unusual protection and economy. 
Sanitile is easy to apply by brush, 
spray or roller. Costs but a few cents 
per square foot. Write for specifi- 
cations for your plant. The Master 
Mechanics Co., 2097 Columbus Rd., 
Cleveland 13, Ohio. The Master Me- 
chanics Chemicals Co. (Canada) Ltd., 

Toronto, Ontario. 


Serving the food industry 
since 1913. 


Naster 
NMeEcHANICS 
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Attracts, destroys 
flying insects 


An insect destroying unit 
has been developed which 
attracts most night flying in- 
sects with a special light and 
destroys them with a slight 
electrical charge. 





Insect destroyer, which is 18" 
square, may be mounted on a 
post as shown above, or on the 
side of a building with bottom 
of panel eight feet above floor 


Portable unit operates on 
115 v, 60 cycle AC power 
source. It consists of a black- 
light lamp which gives off a 
pleasant pale blue light, three 
wire cord set with adapter 
and a mounting bracket. 

If no visible light is desired, 
a filtered tube may be used. 


(Electro Insect Destroyer is a 
product of Electro-Lads Man- 
ufacturing Co. Box 2262, 
Dearborn, Mich.) 

For more information circle 
7339 on Reader Service Slip. 


Give fires the ‘‘brush-off’’ 


Stop flame spread by insu- 
lating interiors against heat 


A smokeless, nonflammable 
paint is now available which 
stops flames from spreading 
by insulating interiors against 
heat. 

When touched by fire, paint 
forms a thick, honeyeomb-tex- 
tured wall of insulation against 
heat transmission. Thus it 
provides protection for ex- 
posed structural steel, gypsum 
board or any other paintable 
surfaces. 

Under usual fire conditions, 
it takes about 45 minutes for 

(Continued on page 74) 


salvages food dusts at lower cost with 





up to 99.8% efficiency 


the perfected 


DUSTEX 


MICROCLONE 


With MICROCLONES you can obtain virtually total recovery of valuable air- 
borne product dust with no maintenance other than normal sanitary require- 
ments ...and with impressive savings in installed cost and space requirements. 
Perfected DUSTEX tubes of cast aluminum provide cling-free, self-cleaning 
surfaces . . . special contouring to assure maximum material recovery ... 
protrusion-free design meeting highest sanitation requirements. 

Rugged all-metal construction with no moving parts, no filters to clog, 
no sludge to pump. 


CHECK THE ADVANTAGES of Microclones if you are manu- 
facturing or processing powdered milk, coffee, sugar, flour, 
cereals, feed or other foodstuffs that present dust problems, 
Write today to 


P.O. BOX 2520 @ BUFFALO 25, N.Y. 
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gives you these pumping 





All 42 models of Viking ‘‘Sanitor” Pumps are built for handling liquid 
and semi-liquid food products. Capacities include 20, 35, 50 and 90 
G.P.M. Send today for Catalog FEP. 








VIKING—the leader 
not a follower, 
in Rotary Pumps 





VIKING PUMP COMPANY 


Cedar Falls, lowa, U. S. A. In Canada, it’s “ROTO-KING’’ Pumps 


Offices and Distributors in Principal Cities @ See Your Classified Telephone Directory 
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Association 
News 


American Assn. of 
Cereal Chemists 


has named Prof. John 
A. Johnson of Kansas 
State College presi- 
dent-elect. He will as- 
sume the presidency 
at the 1960 annual 
eeting. 

mthe AACC also an- 
nounced initiation ot 
an expanded member- 
ship program to in- 
clude the many cereal 
chemists who have in- 
terests in fields other 
than milling and bak- 
ing. Of particular in- 
terest are chemists in 
the laboratories of 
manufacturers of feed 
and feed supplements, 
in state feed control 
laboratories, in gov- 
ernment _ laboratories 
and in commercial 
laboratories concerned 
with feed analysis. 


National Fruit 
& Syrup 
Manufactures 
Association 


has elected as presi- 
dent Robert T. Ben- 
jamin, Leeben Color 
& Chemical Co., Inc., 
New York City. 


National 


Independent 


Meat Packers 
Association 


has__ elected John 
Krauss, Sr., president. 
Krauss heads a 
Jamaica (Queens) 
meat packing firm. 


The Chocolate 
Manufacturers 
Association 


of the United States 
of America, and the 
American Cocoa Re- 
search Institute have 
elected E, Burke Gib- 
lin, operations man- 
ager of Jell-O Divi- 
sion of General Foods 
Corp., White Plains, 
N. Y., president of 
the Association and 
chairman of the In- 
stitute. 


Armour and 
Company 


has promoted F. B. 
Patton from vice pres- 
ident to senior vice 
President. He will as- 
sist E. W. Wilson, 
executive vice presi- 
dent, in administra- 
tion of tke divisions 
of Armour Chemical 
Industries, which in- 
clude Grocery prod- 
ucts Division, Chem- 
ical Division, Armour 
Alliance Industries, 
Armour Fertilizer 
Works, Armour Phar- 
maceutical Company 
and Armour Leather 
Company. 


(More on page 79) 
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What Garlock Salesmen tell 


Food Processing Customers 


. 


“SOLVE YOUR PUMP DOWNTIME PROBLEMS 


WITH LATTICE-BRAID* 


‘‘LATTICE-BRAID TEFLON is perfect in food processing—it’s 
a strong, long-lasting, non-contaminating packing ex- 
tremely effective in reducing maintenance. Let me show 
you what I mean. 

“With LATTICE-BRAID packing, each strand passes 
diagonally through the body of the packing at a 45° angle. 
This through-and-through braiding makes a completely 
unified structure of greater strength. Ordinary braided 
packings become worthless once the single outer cover is 
worn through. On LATTICE-BRAID, there is no single outer 
cover; thus, the braiding holds together far beyond the 
limits of other packings. This, obviously, results in longer life. 


Packings, Gaskets, Oil Seals, Mechanical Seals, 
Molded and Extruded Rubber, Plastic Products 





TEFLON' PACKINGS” 


“On top of this, you have the advantage of TEFLON. It is 
completely unaffected by the strongest acids, solvents, and 
alkalies. Co-efficient of friction is extremely low, and it will 
withstand temperatures ranging from —90° F to +500° F. 

“One customer repacked every two weeks on a solvent 
recovery pump application. He changed to LATTICE-BRAID 
TEFLON over two years ago and hasn’t repacked since.’ 

Garlock can furnish you with LATTICE-BRAID packing 
in a variety of sizes and styles depending on what you need. 
If you have a particular problem, call our sales office in 
your area. Or, you can write for further information. Ask 
for Catalog AD-131. 


*Registered Trademark DuPont Trademark 


THE GARLOCK PACKING COMPANY, Palmyra, N, Y. 


For Prompt Service, contact one of our 30 sales offices 
and warehouses throughout the U. S. and Canada. 


CANADIAN DIVISION: The Garlock Packing Company of Canada Limited 
PLASTICS DIVISION: United States Gasket Company 


7342 on Reader Service Slip. 
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Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. List Price $17.50 
RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 
o> ggggulaliaesadinlaaay «x CONSULT YOUR DEALER 





STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J 
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Paperlynen Caps are ADJUSTABLE to any headsize. 

Insure perfect fit. Light and comfortable. 
More ECONOMICAL. Reduce your present 
Cap expense by 50%. Distinctive with 
your special imprint. Millions used annually 

by nationally known companies, Just mail 

coupon below with manager’s signature and 
we will send you absolutely FREE, a 

Patented Adjustable Paperlynen Service Cap. 

i ed 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. H-7, Columbus, Ohio a 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. ! 
Firm Name_— 
Address 
City. 
Signature 


ID ancuniiesieneeniiamtnitiaeensieniiamacenamnmnitmeiniteds 
Name of Paper Jobber most frequently patronized: 





State. 











eo a ae 
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(Continued from page 72) 

all paint to be consumed from 
surfaces. It is available in flat 
interior, which may be used 
as an undercoat, and as glossy 
finish. 


(Saf fire retardant paint is a 
product of Baltimore Paint & 
Chemical Corp., 2315 Annap- 
olis Ave., Baltimore 30, Md.) 

For more information circle 
7345 on Reader Service Slip. 


Cellular glass insulation 
for cold storage is fire, 
vermin and water-proof 


The use of cellular glass 
insulation for low temperature 
storage in frozen food proc- 
essing, dairy operations, meat 
packing and similar applica- 
tions is described and illus- 
trated in 12-page bulletin. 

Insulation, composed of mil- 
lions of tiny glass-walled bub- 
bles, each permanently sealed 
against moisture penetration, 
is vapor-proof, vermin-proof 
and incombustible. 

Actual illustration and ap- 
plications of the insulation are 
shown for specific food com- 
panies. 


(Copies of the bulletin, FL- 
104, are available from Pitts- 
burgh Corning Corp., One 
Gateway Center, Pittsburgh 
22, Pennsylvania.) 

For your copy simply circle 
7346 on Reader Service Slip. 


How to select 
cleaning brushes 


A comprehensive guide to 
brush selection for industrial 
cleaning includes illustrations 
and descriptive text bound in- 
to a 40-page catalog. 

Catalog lists regular line as 
well as several new type 
brushes including series of 
power-driven models, ball 
brushes for in-place cleaning 
through pipes and lines and a 
series of tank and trailer 
brushes. 


(Cat BB-83 on ALBRA 
brushes may be obtained from 
Braun Brush Co., 8833 78th 
St., Woodhaven 21, N. Y.) 
For your copy simply circle 
7347 on Reader Service Slip. 






hot Walter 
I?STB UY.» 


@ Direct contact of steam and 
water provides desired hot water 
temperature instantaneously eee 
temperature accurately main- 
tained by thermostatic controls. 


@ Water heated only as needed 
. . . volume adjustable from 5% 
to full rated capacity. 


e@ Easily installed in your steam 
and water line, usually attached 


at lowest cost 
with a 





8 sizes to deliver 500 
to 30,000 gals. per hr. 


to wall, No tanks need- 
ed... no floor space 
required. 
@ 20-second reaction to 
desired up-and-down 
changes in water tem- 
perature. 


@ Heater designed for 
operation on low or high 
pressure steam. 


For complete information, 
write today to Dept. F 





Find out how 
others are solving 


Industrial 
Treatment 
Problems 


Right now, send for your free copy of the current and 
future issues of Rex Water & Waste Treatment News. 
This new publication is packed with helpful stories 
on how modern plants are saving by salvaging val- 
uable materials...how they are cutting anti-pollu- 
tion waste treatment costs. Mail the coupon today. 


CHAIN! sat 


Peers cme me nen ee meee Seo Seve nen cere 


CHAIN Belt Company 


4699 W. Greenfield Ave., Milwaukee 1, Wis. 
(0 Please send current and future issues of Rex Water & Waste 


Treatment News. 
(0 Have a Rex Man call. 


gremanamanaupanccmnamnanmcants 
= 
> 
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| 
maintenance | WHIP ACID, ALKALI & CHEMICAL FLOOR PROBLEMS _— 


Prevent swelling, buckling WITH 


of ceilings and walls in 
high humidity 
Problem: In processing or- ” 
anges and lemons for packing, Ka s 
Harding & Leggett, California 


) fruit packers first heat fruit 
| and then add ethylene gas in ° 6 
order to get a uniformly bright PATCH RESURFACE GROUT 
| orange and a pale lemon color 
| 
I 



































Don’t let floor problems floor you. Eliminate | SEND FOR NO-RISK TRIAL 


to the fruits. : : | 
Temperature in these proc- them with FLOOR-NU. QUANTITY. Order the 26-Ib. unit. 


; : It resists corrosion and extreme weight. Reduces floor re- | Use half. It must please, or return 
essing rooms is held at 80 F pairs and reduces costs of labor and lost time. Protects | prepaid for full ie. ; 
and humidity at about 88 per new concrete, resurfaces or patches old. 


cent. High humidity, however, 


causes walls and ceilings to . ‘ 
swell and buckle as they ab- protection for machinery 


am secteere. and equipment heretofore 
Solution: In building their . ; , 5 

new packing plant at Orange, impossible with an air 

Calif., Harding & Leggett used ° ges 

an exterior particle board dry organic finish 


made with 100 per cent water- 
proof phenolic glue. as U 100 
This board, which forms its 


own insulation, is non-porous (AN EPOXY PRODUCT) 
and resists swelling, shrinking, 
checking or scuffing. 


FOREMOST IN PROVED PERFORMANCE 
More than 10,000 plants attest to the 
satisfaction you expect AND GET from DAMP-TEX. 


FOREMOST IN MONEY-SAVING QUALITY 
Send for details of NO-RISK trial offer. 


RODNEY, ONTARIO, CANADA 









Protects against corrosion of acids, alkalis, 
and moisture where other coatings fail. 





STEELCOTE MFG. CO 3418 GRATIOT ST ST. COUIS 3. MO., U.S.A 
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NO BURN-ON! UNIFORM HEAT! 





Interior of orange-coloring room 
shows special board used to 
construct ceiling and walls. Note 
single-wall construction at right, 
made possible by strength and 
) dimensional stability of particle 





5 ig 


Temp-R-Tape adheres se- 
curely to bar heated to 
520°F during tests. 






& 








board in " at a 
* 
Th sscurs5000 square tes ot | CHR PRESSURE-SENSITIVE TEFLONS TAPES 
the board was used on the job e —100°F to 500°F applications 
as siding and roof decking. e Class H and Class C insulation 
Galvanized nails were used to e Non-stick and low friction facing 
<7 ae to 4 x 4 studs on e Chemical resistant facing ° sa ; si 
i . ontinuous rotary actio 
¥ builds eee +a. 5 sh Easy to apply F * of 36” diameter coil wipes off product 
e ming. Temp-R-Tape is ‘available from stock in rolls and sheets. All ROTARY COIL * —prevents burn-on. Handles 24 tons 
About % inch gap was left four types — Temp-R-Tape T; TH; C and TGV — combine some « of tomatoes an hour, raising to 200° F. 
between sheets, which come in oP ee sacking with o— ee goed —— to pro- HOT-BREAK * temperature. Rotating 3” diameter 
-to-apply pressure-sensitive and thermal curing pres- * copper tubing or stainless steel coil in 
| oe 4x8 panels, to allow sure-sensitive tapes for electrical and mechanical applications. AND COOKING ° 1.396 gallon Cctelans steel tank is fast- 
| or expansion. Designed for extreme temperatures, Temp-R-Tapes possess high IT * er, gives more uniform heat, saves fuel 
| Results: After extensive use dielectric strength, low power factor, high elongation, negligible UN * and steam. Write for complete details, 
| of new coloring rooms with moisture absorption, are non-corrosive and non-contaminating. + specifications and prices. 
almost constant exposure to FREE SAMPLES and folder — write, phone or use inquiry service. : 
~ ig ae —= a in Sold nationally through distributors F.H.LANGSENKAWP CO. 
| or buckling show no swe ing CONNECTICUT HARD RUBBER 227 E. SOUTH ST.* INDIANAPOLIS 4, INDIANA 
(Continued on next page) *duPont TM Main Office: New Haven 9, Connecticut 
7351 on Reader Service Slip. 7352 on Reader Service Slip. 
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YARWAY 






SERIES 60 FILLS 
ALL NORMAL STEAM TRAP 


REQUIREMENTS 


If condensate loads are average, pressures between 10 and 400 
psi, temperatures under 450° F—then Series 60 are the Yarway 
Impulse Steam Traps for the job. 

These Yarways give you unequalled advantages of quick 
heat-up and steady temperatures due to continuous sampling flow, 
only one moving part, low maintenance, stainless steel construction, 
small size and light weight, good for all pressures within range, 
non-freezing, six sizes to choose—PLUS low initial cost. 

Specify Yarways on your steam equipment. Buy them from 
270 convenient Industrial Distributors. Over 1,250,000 Yarways 
already sold. 


YARNALL-WARING COMPANY 
100 Mermaid Ave., Philadelphia 18, Pa. 


SERIES 60—normal needs, pressures to 400 psi, 6 sizes. SERIES 120— 
normal needs, pressures to 600 psi, 6 sizes. SERIES 40—for extra 
heavy loads, 5 sizes. NO. 30—for extra light loads (%2” only). 
INTEGRAL STRAINER—highest pressures and marine use, 6 sizes. 


| impulse Ateam tape 
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(Continued from preceding page) 

Furthermore, because of its 
great structural strength and 
dimensional stability, it was 
possible to use single-wall 
construction with the board, 
And fewer studs and joists are 
used than with ordinary con- 
struction. 


(Par-TEX exterior particle 
board is a product of Pacqua, 
Inc., PO Box 78, Dillard, Ore.) 

For more information circle 
7354 on Reader Service Slip, 


Chart describes 
cleanser characteristics 


Food sanitation cleansers 
and their applications are de- 
scribed in 11 x 17 inch chart, 

Relative caustic content, 
presence of wetting agents, 
presence of phosphates, action 
on the hands, specific design 
application and other recom- 
mended uses for 19 cleaning 
formulations offered by the 
manufacturer are included. 


(Four-page bulletin contain- 
ing chart is offered by the 
Cowles Chemical Company, 
7016 Euclid Ave., Cleveland 3, 
Ohio.) 

For your copy simply circle 
7355 on Reader Service Slip. 


Waterproof surface 
coatings resist 
acids, chemicals 


Mastic surface _ coatings 
which are waterproof and re- 
sistant to acids and chemicals 
are described in an 8-page 
bulletin. Such coatings may 
be used for covering any sur- 
faces as well as linings for 
tanks, gutters, sumps, etc. 

Applied hot, the asphalt- 
like material may be used on 
either new or old surfaces. 

Bulletin includes photos, 
diagrams, specifications and a 
quick selection chart showing 
which mastic to choose in 
solving a particular problem. 


(“Rulon Mastic”, bulletin 2 
958-10M, is ~available from 
Ralph V. Rulon, Inc., 3900 N. 
2nd St., Philadelphia 40, Pa.) 

For your copy simply circle 
7356 on Reader Service Slip. 
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Operations, Equipment, Accessories 


Quick-assemble flange with 
ss facing requires no weld 


Forms tight, leakproof joints with new line of 
light-wall stainless-steel tubing 


A new line of light-wall, shows how fittings are as- 
stainless-steel fittings feature sembled: 

flanges with _ stainless-steel (1) Fitting is being inserted 
facings which may be quickly into split-ring adaptors, 
assembled to join fittings mounted in a clamping die. 
without welding. Rolled-in (2) Stainless-steel insert, 
flange asemblies provide a _ with serrated inner surface, is 
tight, leakproof joint. placed in position over end of 


Photo sequence above fitting. (Continued on next page) 





Diagram of rolled-in flanged assembly 
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Planning ahead can save 
$20,000 on fluid mixing 


An idea from your LIGHTNIN Mixer representative’s briefcase 


This engineer is listening to an idea 
that’s going to save his company 
$20,000 on fluid mixing. 

He’s working on a process that 
will employ mechanical mixers. But 
in a year or so, process require- 
ments are expected to change, 
throwing 15% greater load on the 
mixers. 


Problem: how can he anticipate this 
change now? 


Solution proposed by LIGHTNIN 
Mixer representative: install stand- 
ard turbine-type LIGHTNIN Mixers 
geared for the immediate job, but 
sized to handle the expected load. 

When requirements increase, 
simply change impellers and two 


gears in each mixer—providing 
correct power input for the new 
conditions at minimum expense. 


What this man can do for you 


This is one example of the many 
ways your LIGHTNIN representative 
can help you get efficient fluid mix- 
ing at lowest long-term cost. 

He can give you better service on 
fluid mixing than anyone else— 
because he has seen and done more 
of it. 

Take advantage of his unmatched 
experience by putting him on your 

rocess-design team. For prompt 
help on any fluid mixing operation, 
call him in now. He’s listed in 
Chemical Engineering Catalog. Or 
write us direct. 


“Lightat MixXet $s 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT Co., Inc.,132-g Mt. Read Blvd., Rochester 3, N.Y. 


In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 


7357 on Reader Service Slip. 
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Specially designed to give top 
mixing efficiency and meet 
\ sanitary codes 


STRONG-SCOTT 


Pepe aye 
RIBBON 
BLENDER 













Rounded tub ends pre- 
vent material hang-up, 
neoprene cover-seals 
provide dust-tight fit- 
ting. - 


Discharge modifications made to suit 


Top mixing efficiency with the new Strong-Scott 
Ribbon Blender mixer on dry or semi-dry materials, 
has been proven through continuous testing. The 
Ribbon Blender also meets requirements of health 
codes where necessary. 


The ability to thoroughly and quickly mix is 
provided by a unique “ribbon assembly.” The 
smallest amount of additives are thoroughly mixed 
in a matter of minutes. Special smooth-surface, 
cornerless welding and rounded corners throughout, 
leave no place for material to gather. The cover is 
seal-tight for maximum cleanliness and dust control. 


Nine different size units ranging from 16 to 300 
cubic feet working capacity are available in stainless 
steel or carbon steel. Jackets for heat transfer 
mediums also available. 





@ Swing or slide-type discharge gate, 
curved to eliminate dead pocket. 


@ Unique coupling permits vertical 
removal of agitator assembly without 
disturbing shaft ends and bearings. 


@ Heavy-duty, outboard 
anti-friction bearings. 


@ Air-purge, lip seal or stuffing box 
seals readily removed for quick 
cleaning. 


@ Dust-tight covers, with 
quick-action clamps. 


9 
The 





Mfg. Co. 


Modernize now for growth and profits me 
451 Taft Street N. E., Minneapolis 13, Minnesota 
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(Continued from preceding page) 

(3) With the die clamped, 
pipe expander is used to ex- 
pand end of fitting into insert, 
An ordinary wrench is suffi- 
cient to obtain a permanent 
connection. 

(4) Carbon-steel flange is 
then brought forward over the 
stainless-steel insert. Since 
flange rotates freely around 
insert, it is simple to line up 
with bolt holes of flange 
mounted on connecting length 
of pipe. Bolts are then simply 
tightened with no welding in- 
volved. 

Upper half of accompanying 
diagram shows cross section 
of assembly. 


(A) shows’ carbon _ steel 
rotating flange. 
(B) indicates how light- 


wall pipe or fitting is cold-ex- 
panded into grooved bore of 
stainless-steel insert to form 
the tight, leakproof joint. 

(C) is the gasket, which 
can be extended to bolt holes 
or outside diameter of flange 
for lineup purposes. Note that 
the joint is formed by the 
two stainless-steel tubes with 
the gasket in between and 
that the adjacent part of the 
flange assembly is also stain- 
less steel. 

Fittings are designed for 
nominal temperature, low 
pressure, non-critical proc- 
ess piping. They are available 
in %” through 4” sizes in 
stainless steel grades best 
suited to corrosive applica- 
tions. 


(Line of light-wall, stainless- 
steel fittings and flanges are a 
product of Tube Turns Div, 
Chemetron Corp. 224 E 
Broadway, Louisville 1, Ky.) 

For more information circle 
7359 on Reader Service Sip. 


106 listings of processing 
equipment, accessories 


Catalog of processing equip- 
ment, supplies and accessories 
lists 106 items. 

Included are fittings, valves, 
tubing, pumps, mixers, stor- 
age tanks, process control in- 
struments, heat exchangers, 
ultra-high temperature heat- 
ers, conveying equipment, 

(Continued on page 80) 
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News 


University of 
California 





Davis campus, has as 
new chancellor Dr. 
i; bana el ee 
merl irman of the 
atment of Food 
Technology. Major 
change on the Davis 
campus is formation 
of a new Department 
of Food Science and 
Technology, which 
takes over the com- 
bined programs in 
food technology and 
dairy industry. Head- 
ing the new operation 
is Dr. George F. 
Stewart, since 1951 
chairman of the De- 
t of Poultry 
lusbandry and bio- 
chemist in the Experi- 
ment Station. 


American Oil 
Chemists’ Society 


announces election of 
the following officers 
for 1959-60: president 
— Embree, di- 
tector of technical op- 
erations, Distillation 
Products Industries 
Division of Eastman 
Kodak Company, Ro- 
chester, N. Y.; vice 

ident — R. W. 

tes, Armour and 
Company, Chicago; 
Secretary — R. C, 
Stillman, Procter and 
Gamble Company, 
Cincinnati; treasurer 
— A. F. Kapecki, 
Wurster and Sanger 
Inc., Chicago. 


Bes Cotta ih 
vhaties Coo . 
lin Rene nee 
— Was presented this 
a, ae, 
. If 

ey Foes 
Corporation. The 
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right, circle 7360 
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Opposite last page. 


» 





CE § 


Now — Pure, Pyrogen-free Sterile Water 
DIRECT FROM BOILER STEAM 


® ® 
STERIL-AQUA is not to be confused with ordinary water stills. The Castle STERIL-AQUA System 
uses a completely new concept to produce high purity water. 







No conventional still has these advantages. 






1. Straight-Thru Process—uses direct raw boiler steam. Eliminates secondary heating. 


2. Capacities—5-500 gallons per hour. Operates at and produces continually its rated capacity. 





3. Maintenance—direct process eliminates complex components. All components housed in 
single frame. 






THE 
CASTLE = 
STERIL-AQUA 


DIRECT FROM BOILER STEAM 
The new STERIL-AQUA system 
with a capacity range from 
5 to 500 gallons per hour, 
is available for every need, 
from the smallest laboratory 
to the production line. Small- 
er units—5 (as shown), 12, 
and 25—are manually oper- 
ated. Other units with man- 
ual, electric (remote), or full 
automatic controls. All STER- 
IL-AQUA equipment is de- 
signed so the complete inte- 
rior can be sterilized. 





4, Product—meets all USP standards for pure, pyrogen-free sterile water. 








5. Space Saving—STERIL-AQUA averages 1% size of comparable capacity conventional units. 
RESULT: LOW COST! Pure, pyrogen-free, sterile water at a fraction of standard still costs. 

































SEND FOR THIS FREE BROCHURE 
An 8 page analysis of direct from steam STERIL- 
AQuaA, with special emphasis on the economic 
advantages of the STERIL-AQUA System. 
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ouneves. OTHER NEW CES DEVELOPMENTS Castle Pfaudler 
: DRYER BLENDER STERILIZER: First completely automatic unit for dry- 


ing, blending and sterilizing bulk products. Send for free brochure. 


Castle STEROX-O-MATIC: First completely automatic gas sterilizing 
system developed for industry. Send for free brochure. 










PURE PYROGEN FREE 
STERILE WATER 





*CES MEANS CASTLE ENGINEERED STERILIZATION 
A CONTINUING development and research program to create more effi- 

cient and economic sterilization. Castle engineers are prepared to offer 

practical solutions to any and all of your sterilizing problems. 











INDUSTRIA 





STERILIZATION 





FIRST IN 














DEPT. 2000-A 


X 629 ¢ poOCHESTER 2, N. Y. 
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This dollar-saving Solid Wedge Gate 


shows it pays to 


Specify JENKINS for 
STAINLESS STEEL Valves, too 


Because Jenkins puts an extra-measure 
of quality in this Fig. 1300 Solid 
Wedge, Inside Screw Gate Valve you 
will find it satisfies the needs of many 
services for which a more costly type 
often would be used. Look at the many 
superiorities in design and construction 
shown here. You'll conclude that it’s 
hard to beat Jenkins at making valves, 
no matter what the material. 





WHEEL of high strength malleable 

>< iron, designed for firm, cool grip 

| and easy operation. 

, PINDLE of large diameter and 

dense structure has high resistance 

to wear and torsion strains. The 
threads precisely machined to cor- 
rect pitch and lead assure tight- 


ness, ease of operation and resist- 
ance to shearing stresses. 


PACKING NUT is strong and deep 
for full thread engagement. 


PACKING GLAND is a self-centering 
design to afford tightness without 
excessive friction on spindle. 


PACKING — A Teflon ring in a 
large capacity box requires less 
frequent replacement. 


PACKING BOX NIPPLE assumes 
thrust when closing valve. It is 

extra heavy, with hex flats larger 

than diameter of bonnet face to 
prevent leakage. 


SPINDLE COLLAR, integral with 
spindle, is large and wide to resist 
thrust and shearing strains. 


BONNET is a rugged unit, with 
accurately machined threads to 
assure tight joints with the body 
and packing box nipple. Top of 
wedge and corresponding face in- 
side of bonnet are machined to 
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But no picture can show the quality 
of the castings . . . the precision 
machining . . . the rigid inspection and 
testing that have gone into this valve. 
All of these are as important as design 
and metal alloys in assuring long, de- 
pendable, economical valve service. 
And, all of them are up to the peak 
standards for which Jenkins has been 
known for almost a century. 


SEND FOR NEW CATALOG of 
Jenkins Stainless Steel Valves, in pat- 
terns and alloys that satisfy the re- 
quirements of practically all corrosive 
services. These Jenkins Valves meet 
valve industry specifications and the a rrieen) ~~ a 

. . : ary and lackseating for repacking 
high oy care by leading | —— valve under pressure. 
re een Sones VEEVES, : SOLID WEDGE is tapered equally 
on both faces. Lugs on sides of 
wedge engage guide ribs in body to 
reduce drag and. minimize chatter. 


ODY has best combination of wall 
thickness and shell design to with- 
stand pipeline stresses. An inte- 
gral seat minimizes corrosive 
attacks. 
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JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


ny Send the new 
stainless steel 
valve catalog 


fat es 
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Sold Through Leading Distributors Everywhere 
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(Continued from page 78) 
homogenizers, fillers, centri- 


fuges, steam generators,’ 


paints, cleaners, detergents, 
sanitizers and numerous other 
items. 

Complete descriptions of all 
listings, plus many illustra- 
tions are presented in 34-page 
catalog. 

Information on manufactur- 
er’s research and testing facil- 
ities available to food proces- 
sors is given. Much of the 
equipment listed is available 
on a lease or rental basis in 
full-size or pilot models. 


(“Profit-Engineered Food 
Processing Equipment and 
Supplies”, Cat 574, is available 
from Cherry-Burrell Corp, 
2400 Sixth St., S.W., Cedar 
Rapids, Iowa.) 

For your copy simply circle 
7362 on Reader Service Slip. 


Glass filter offers... 


particle size retention 
from 4 millimicrons 
to 220 microns 


High resistance to thermal 
shock and chemicals _pro- 
vides for easy sterilization 


A glass filtering unit is now 
available which will control 
particle size retention to nar- 
row limits in filtering liquids 
and gases within the range 
from 5 to 220 microns. 

A special unit is also avail- 
able for bacteria filtration in 
the range of 4 millimicrons to 
2 microns. 

Entire filter, including tube 
holding filter elements as well 
as elements’ themselves, is 





Thimble construction of filtering 
unit, as shown in above photo, 
provides for large active filter 
surfaces inside the tube sur 
rounding the filter elements 
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made of heavy-duty Pyrex 
glass. Transparent Pyrex con- 
struction aids in cleaning and 
sterilizing since it is resistant 
to thermal shock and chem- 
icals. 

Typical flow data with one 
inch port at 10 psi pressure 
drop and 70 F for 5 micron 
particle size retention would 
be 3.4 gallons of water per 
minute; for 60 micron particle 
size retention, 38 gallons of 
water per minute. 

The filtering unit has a pos- 
itive compression-type joint 
to eliminate leakage problems. 
Only the glass and gaskets 
touch the liquid or gas being 
conveyed. 

Flanged connections in 1”, 
1%” and 2” diameters are 
easily assembled or disassem- 
bled. Since flanges conform to 
ASME code, connecting filter 
to other equipment and piping 
materials is easily facilitated. 


(Pyro-Flo filtration equip- 
ment is a development of 
Pyro-Flo, Inc., 416 N. Glen- 
dale Ave., Glendale 6, Calif.) 

For more information circle 
7363 on Reader Service Slip. 


Screen separator offers 
controlled motion in 
three dimensions 


Makes quick, accurate 
duplicate settings 


Screen separator has been 
developed which has three- 
dimensional motion. Motion 
may be controlled in each di- 
rection according to an “in- 
finite’ number of calibrated 
settings. 

Since it was first introduced 
in field three years ago, sepa- 
rator has been used for grad- 
ing diced vegetables, fruits, 
nuts and various bulk mate- 
rials, 

Controlled three-dimen- 
sional motion provides num- 
erous advantages. Machine 
can be quickly and accurately 
set for specific amount of mo- 
tion in any three directions, 
Permitting easy duplication of 
any runs. 

Mixing of material can be 
varied from highly turbulent 
to intense, but gentle action. 


(Continued on page 83) 
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You will learn that “Sterilmatic’’ pioneered 
a new concept in food processing — one that 
invariably cuts processing time, assures uni- 
form quality, helps preserve natural color, 
flavor, texture and nutrients, and minimizes 
can damage. 

The list of ‘‘Sterilmatic” users reads like a 
Blue Book of food processors. Let their use- 
experience be your guide to better, more prof- 
itable food processing. 

A 16-page brochure, “The Sterilmatic Story,” 
gives full details and is yours for the asking. 
Write for it — today. 


*FMC “Sterilmatic’”’ Continuous Pressure Cooker and Cooler— Trade Mark — Reg. U.S. Pat. Off. 


There is no surer way to decide whether an 
FMC “Sterilmatic”’* line is right for you than 
to ask leading food processors who are now 
using these continuous pressure cookers and 
coolers. 

Ask American Home Foods, Division of 
American Home Products Corp., for example. 
They installed their first “Sterilmatic” in 1946 
in their Chef-Boy-ar-Dee plant at Milton, Pa. 

During the years since then, they have spe- 
cified “Sterilmatic” three times — now have 7 
of these lines in the plant, turning out the 53 
foods they pack under the famous Chef’s label. 


Putting Ildeas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
General Saies Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


FOOD MACHINERY 
PVT et 
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Flaky. Tender and delicious. Sara Lee All But- 
ter Coffee Cake is Danish pastry at its flavorful 
best. A quarter pound of Grade AA creamery 
butter, whole fresh country eggs, and fresh, 
whole milk are used in each Sara Lee Cake. A 
family favorite everywhere and a profitable 
best seller. 


Cherry-Burrell helps Sara Lee produce the 
consistent high quality necessary for consist- 
ent, profitable sales. Pecan coffee cake ingredi- 
ents are stored in Cherry-Burrell temperature- 
controlled tanks where they stay at their flav- 
vorful best until they’re ready for blending and 
baking. Then they are thoroughly blended in 
Cherry-Burrell Round Processors. These effi- 


Profitable Brands Start With 
Cherr y-burrell 


cient yet gentle mixers help give Sara Lee All 
Butter Pecan Coffee Cake its smooth, even 
texture. 


in-plant profits, too. Cherry-Burrell Flexflo Pumps 
and Cleaned-In-Place Fittings and Valves re- 
duce Sara Lee labor costs. Product lines are 
quickly and thoroughly cleaned in place. No 
time is lost taking lines down and putting 
them up. 


If you process a food product with pumpable 
ingredients, Cherry-Burrell equipment will 
help you produce a better product at less cost. 
A Cherry-Burrell Sales Engineer will be glad to 
prove the point. There’s no obligation of any 
kind. Call or write today for more information. 


Sales and Service in 58 cities 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Food e Dairy ¢ Farm e Brewing e Beverage e Chemical e Equipment and Supplies 
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(Continued from page 81) 


Because screen motion is 
transmitted by positive me- 
chanical linkage, once the 
specific motion for a direction 
has been set, it is not affected 
by product load during oper- 
ation. 


Screen separator with three-di- 
mensional motion is shown with 
two decks. It is also available 
with either one or three decks. 
All models can be of either 
plain or stainless construction 


Lightweight machine is 
quiet in operation and its base 
is practically vibrationless. 
Thus, machine can be moved 
and set up at many different 
locations. Screen assembly is 
easily and quickly replaced in 
a matter of minutes. 


(Syncro-Matic Separator is a 
development of State Steel 
Products, Inc., La Puente, 
Calif. It is manufactured and 
available from The DeLaval 
Separator Co., Industrial Div., 
Poughkeepsie, N. Y.) 

For more information circle 
7366 on Reader Service Slip. 


Dry, blend or sterilize 


’ individually or in 


combination 


System to provide pro- 
gramming drying, blending 
and sterilizing operations, in- 
dividually or in combination 
from a single unitized con- 
sole, is described in a 4-page 
bulletin. 

Unit described will enable 
food processors to process 
powders and other bulk ma- 
terials which may be heat 
and moisture sensitive. 

Controlled rotation of dry- 
er-blender, coupled with dou- 

(Continued on next page) 


83 














The more you can see through 'em—the faster you'll sell ’em 
Filter edible oils with Celite filter aids 


le THIS ERA Of self-service, clarity and sparkling 
brightness have become synonymous with flavor— 
in the shopper’s mind’s eye! 

No matter what type of edible oil you’re process- 
ing, you’ll be sure of the clarity and sparkling bril- 
liance your customers look for with Celite* filter 
aids. Every cubic inch of these diatomite particles 
presents over 5,000,000 microscopic “‘filters’”’ to pass- 
ing fluids . removes the most minute solids 
and colloidal matter which could otherwise affect 
clarity or shorten shelf life. And for any degree of 


clarity desired, Celite gives the fastest flow rates 
obtainable. 

Many food technologists have found that the 
quickest and easiest way to solve a filtration prob- 
lem is to call a nearby Celite field engineer. He can 
tell you which of the many Celite grades will best 
meet your needs. Why not call today for a no- 
obligation analysis of your filtration operations? Or 
write to Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its diatomaceous silica products, 


JOHNS -MANVILLE 


JOHNS-MANVILLE 


PRODUCTS 
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(Continued from preceding page) 

ble-cone shape of chamber 
promotes complete, constant 
and even mixing action, 


Product is continuously de- 


flected toward center of unit, 
resulting in a _ constantly 


changing cross-section of 
product presented to steriliz~ | 


ing medium and drying sure 
faces. 


Bulletin is completely illuse 


trated with photos and dia- 
grams to give full a 
on system. 


(“Controlled Dynamics in thal 
Castle Pfaudler Dryer Blend- 
er. Sterilizer”, Bul IN-200, is” 
available from Wilmot Castle 
Co., 1932 E. Henrietta Ray 
Rochester, N. Y.) 

For your copy simply cirelél 
7368 on Reader Service Slip. 


Automatically applies 
salt brine mists or 
sprays to foods 


Uses: Automatic dispenser 
applies salt brine mists or 
sprays of soluble additives to 
meats, vegetables and cheese. 

Unit is designed especially 
for food processors and meat 
packers who use solutions of 
antioxidants, mold _ inhibitors, 
color stabilizers, tenderizers 
and flavors to improve quality 
or appearance of product. 

Features: Dispenser covers 
a wide range of liquid capaci- 
ties and spray coverage can be 
adjusted. A mechanical or 
photoelectric switch automat- 
ically controls spraying on a 
“no-product no-spray” basis. 

(Continued on page 86) 





View of automatic dispenser 
spraying bacon 
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Style A Kettle 
% Jacketed, 5 to 500 gal. 
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Style B Kettle 
Full Jacketed, 10 to 300 gal, 





circle BERG: a 
Slip. REENING CEN RIFUGE 





Style CW3T Kettle 
with Center-Line Scraper 
Agitator, :80 to 300 gal. 


= The Name for 


o,! : : c ’ ; 
b4- Style C Kettle 
% Jacketed, 


5 to 100 gal. 
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_ PECTINOL 
ex | for automatic processing of fruit juices 











Pressure Kettle 
% Jacketed, 
40 to 200 gal. 




















paci- 

in. be Pectinou brings the processing of fruit juices a giant step closer to continuous 

z operation. How?—The batch hydraulic press is being replaced by more effi- 

mat- cient equipment such as the Willmes press, Garolla press, or a combination of F 

mn 8 a screening centrifuge and a precoat filter...a move made practical by Pulp Tank 
ee: pectinolytic enzymes. PecTINOL enzymes break down the pectins in fruit and 500 te 2,000 gal. 
e 86) help to release juice from pulp cells; in the extracted juice they act on the 


colloidal pectic pulp particles for easier sedimentation and filtration. In the 
Garolla and Willmes presses, PecTINOL reduces the excessive slipperiness of 
Concord grapes and the gelatinous grape pulp. In using a precoat filter for 
clarifying apple juice extracted by a screening centrifuge, PecTINOL action 
on the high quantity of solid matter prevents clogging of the filtering surface, 
reduces the amount of filter aid used, and makes possible a practical and 
economical filtering rate. WRITE for bulletins on any of the products illustrated. 





SPECIAL DESIGNS 
Interested in modifications of standard 
units or custom-designed equipment? Our 
facilities are such that we can make any 
special designed units you may require. 
Write us. 

































Get more information Chemicals for Industry 
ni Pecrvocen TE ROHM& HAAS ‘halts Een 
improve your juice 
Processing by writing — COMPANY | METAL PRODUCTS Plain ond Processin “ond ond Presure 
to Dept. SP-25. WASHINGTON SQUARE, PHILADELPHIA 5, PA. COM PAN Y, 4 NC. aaheaed and rea Accessories Equipment 
| ASME. 414 PINE STREET, PHILIPSBURG, PA. 
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(Continued from page 84) 

Amount of material applied 
can be closely controlled down 
to a fine mist so that surfaces 
of product are not visibly 
moistened. 

Machine, which may be 
mounted as a portable unit, 
requires little space and is 
easy to install and clean. 

Description: Two models of 
the dispenser are available. 
One operates on the plant air 
supply, and the other is a 
completely self-contained 
spraying system. 

Various spray nozzles are 
available to provide desired 
spray patterns by product 
shape and size. If desired, 
multiple spray heads may be 
used. 


(Sterling Spray-Portioner is 
manufactured by International 
Salt Co., Inc., Scranton, Pa.) 

For more information circle 
7371 on Reader Service Slip. 


rotary steam coil 
cooker heats faster 


® Eliminates burn-on for 
juices, sauces, soups 

© Replaces jacketed or 
stationary kettles 


Uses: For rapid cooking or 
open-kettle evaporation of 
heat-sensitive foods such as 
tomato sauce, soups, prepared 
sauces and other foods. 

Cooker can be used in place 
of jacketed kettles and vessels 
having stationary coils. 


Features-Description: Ro- 


tary heating coil (see dia- 





Rapid condensate removal and 

constant heat-film removal, as 

heat surface revolves, increase 
heat transfer efficiency 
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IN PRODUCTION QUANTITIES. A new centrifugal 
force Liquid-Solids blender has evolved from P-K’s ex- 
clusive “Twin-Shell” design. It blends never-before- 
practical combinations of liquids and solids! It reduces 
conventional blending operations to a single step! 

For new combinations of liquids and solids, this amaz- 
ing blender offers untold advantages. Applicatioris are 
limited only by imagination. They range from chemical 
reactions to coating very light solids such as cork, to 
producing all types of controlled granulations from fine 


to coarse. 
In conventional applications, the one-step P-K Liquid- 





Solids blender often eliminates two and three separate 
stages of blending, pulverizing and screening. It replaces 
a multiplicity of equipment. It reduces equipment invest- 
ment and materials handling costs. 

P-K Liquid-Solids units blend up to 40% liquids by 
weight. Blending requires minutes, not hours. It involves 
four simple actions: 1) Dry Solids are charged to about 
65% of shell volume. 2) Solids are tumbled and aerated to 
break up agglomerates. 3) Atomized liquid is dispersed 
through patented centrifugal force spray discs. 4) Prod- 
uct is discharged from the bottom of the blender. 

All surfaces of the blender are freely accessible. The 
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Liquid-Feed bar is easily removed. These features -speed 
cleaning and safeguard against contamination. Sizes 
range from laboratory models to 50 cu. ft. capacity. 


FREE PRE-TEST OFFER. You can preview blending 


economies at our Laboratory. Pre-testing predicts savings 
i processing and handling and realistically demonstrates 


the unique performance of this blender. 

Our pre-test facilities for blenders — and also for P-K 
Vacuum Tumble Dryers — are at your disposal. Send or 
bring your test materials. For complete information call 
(Stroudsburg — Hamilton 1-7500) or write George 
Sweitzer at our East Stroudsburg Headquarters, 1607 
Hanson Street. 15 


Patterson (an) Kelley 


Chemical and Process Equipment Division, East Stroudsburg, Pennsylvania 
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gram) revolves horizontally in 
vat at rate which is variable 
to suit product. High heat 
transfer rates are achieved 
with minimum burn-on since 
rotation of coil constantly 
wipes product film from heat- 
ing surface. 


Efficient heat transfer al- 
lows more product capacity 
from same volume _ kettle. 
Product is uniformly heated 
with no dead spots since ro- 
tating coil constantly mixes 
and blends entire batch while 
heating. 

Trouble-free swivel joints 
connect coil to steam and con- 
densate lines. Nominal rating 
of cooker is 5, 10 and 20 tons 
per hour of product for three 
models. 

These models have coil di- 
ameters of 24” to 36” and 
volumes of approximately 350, 
1000 and 1200 gallons. Larger 
diameter coils are also avail- 
able. Vapor-tight cover is 
available. 


(Krenz VRC rotary steam coil 
cookers are a product of Os- 
car Krenz Inc., Ashby Ave. 
at Sixth St., Berkeley 10, 
California.) 

For more information circle 
7373 on Reader Service Slip. 


Describes high capacity 
heat transfer evaporator 


An evaporator designed to 
concentrate a wide range of 
viscous, foamy or heat-sen- 
sitive materials to densities 
heretofore impossible in con- 
ventional tubular evaporators 
is described in 4-page bulle- 
tin. 

Bulletin explains operation 
of evaporator and includes a 
large cross-section diagram 
and a system schematic ar- 
rangement showing how it is 
applied to a pre-evaporating 
system. 

Installation photo is also 
shown as well as a table of 
capacity specifications. 


(“Buflovak Agitated Film 
Roto-Vak for High Capacity 
Heat Transfer”, bulletin. 383, 
is available from Buflovak 
Equipment Div., Blaw-Knox 
Co., Buffalo, N. Y.) 

For your copy simply circle 
7374 on Reader Service Slip. 
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SEPARATION 
AT HANSEN’S JUICES 


Mercone Screening Centrifuge applied to 
wide variety of fruit and vegetable pulps 
, 


Installed at the Los Angeles, California plant of Hansen’s Juices for extraction from 
a wide variety of ground fruit and vegetable pulps, the Mercone Screening Centri- 


Pe Pre cP 


iF fuge, by providing instantaneous separation of pulp and juice, is producing con- 
I sistently high quality products. 

a A totally enclosed, sanitary unit, the Mercone combines the outstanding features 
of a centrifuge and a screen and is the ideal solution for the problem of applying 


t continuous processing to previously used, time-consuming batch method opera- 
tions. The amazing versatility of the unit is graphically illustrated at Hansen’s 
3 where being processed on the same machine are carrot, apple, parsley, spinach, 
cabbage and celery pulps. 

“Dynamic Separation” as embodied in the Mercone Screening Centrifuge can 
well pay extra dividends in your plant. For more complete information, write — 
Dorr-Oliver Incorporated, Stamford, Connecticut. Mercone—Reg. T.M. U.S. Pat. Off. 





MIRR-CoLuIveER 
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By WORLD - WIDE RESEARCH + ENGINEERING +« EQUIPMENT 
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Valve system at Shorten- 
ing Corporation of Ameri- 
ca’s new manufacturing 
plant... 


uses shortening 
as lubricant 


Processing approximately 3 
million pounds of finished 
oils and shortenings per week, 
Shortening Corporation of 
America has installed a valve 
system which uses shortening 
as a lubricant in their new 
processing plant in Jersey 
City, N. J. 

Lubricated plug valves 
were chosen for system since 
they are leak-free and are ca- 
pable of being rapidly turned. 
This feature is particularly 
important to Shortening Cor- 
poration’s operation since 
valves must be turned rapid- 
ly many times a day. 





Shortening is injected into the 
lubricating grooves of the valve. 
While shortening is used as a 
lubricant in this particular op- 
eration, manufacturer recom- 
mends that edible lubricant num- 
ber 147 be used in usual food 
applications 


Valves are used through- 
out entire system to control 
product flow from tank cars 
through storage to processing 
and distribution. 

One of the most demanding 
valve operations in the plant 
occurs at the drum-loading 
stations, where lard, oil and 
shortenings are pumped into 
cans. 

Quick, accurate valve ac- 
tion is necessary here since 
weight of each container must 
be exact. Operator, handling 












What's News in 


Milling? 


High Speed 
Attrition Grinding 
Boosts Volume — 
Cuts Costs 


Here are a few 
examples — 


C] Peanut Butter processed at 
3000 lbs. per hr. 

It’s a fact! This advanced type of mill- 
ing actually produces peanut butter of 
finest quality with a grind of less than 
5% retention on a 300 mesh screen at 
the rate of a ton and a half every 60 
minutes. No further processing neces- 


sary — just cooling and packaging. 
(] Prepared Mustard in one fast 
pass 


More mustard is prepared on this type 
of mill than on all others put together. 
Reasons? Production rates as high as 
200 gals per hr., quality tops, one pass 
does it all. 
(] Chocolate production multiplied 
Typical installation involved attrition 
mill ahead of 3-stage roll mill resulting 
in increase in ground chocolate volume 
from 250-300 Ibs. per hr. to 2000 lbs. 
per hr. Numerous installations show 
volumes increased 500% or more, with 
quality noticeably improved. 
L] Candy Fillings faster, at lower 
cost 
Important national candy manufactur- 
ers report greatly increased volumes of 
well-ground berry and nut pastes from 
a fraction of the space of ordinary 
equipment at substantially lower oper- 
ating and maintenance expense. 
CL] Sm-o-o-o-oth Synthetic Choco- 
late Coatings 
Spectacular volumes of end _ products 
consisting of cocoa powder, vegetable 
fat, flavoring agents, sugar, milk solids, 
etc., easily produced. Excellently dis- 
persed,’ stable, fine texture. 
These are only a few examples of how 
MOREHOUSE MILLS 
Produce more, in less space, at less cost 
If you are processing materials like the above 
which require grinding, homogenizing, emulsifying, 
dispersing, disintegrating or blending you can in- 
crease your volume and make more profits with 
Morehouse equipment. 
Let us prove it — in your plant — 
at our risk! 
Write today for more complete information 


MOREHOUSE-COWLES, INC. ; 
1150 San Fernando Road, Los Angeles 65, Calif. 


Please send me information on items checked 
above, or data on processing these materials: 





Name oe Tit —— 
Firm 
Address 
City_t_____ Zone ___ State __—_ 








—_—— 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road 
Los Angeles 65,-Calif. 


Representatives in Principal Cities 


5923 Convenient Lease and Time-Payment Plans 
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drum loading, stands at a 
1% inch lubricated plug valve 
and watches the scale pointer. 

When the desired weight is 
reached, he quickly gives the 
valve a quarter turn and stops 
flow. Since one station fills 
approximately 2800 cans per 
day, lubricated plug valves 
come in for a great deal of 
use at this station. 

The valve is comprised of 
only three basic parts — 
body, cover and plug. The 
plug is the only movable part. 

It operates by rotation of 
the plug so that vital seating 
surfaces are not exposed to 
process fluids. The tapered 
shape of the plug combines 
the tight fit of wedge action 
with the sliding action of ro- 
tary movement. 

A lubricated, gland-joint 
type of shoulder is used, rath- 
er than conventional stuffing 
boxes. The shoulder joint is 
compact, producing a mini- 
mum of friction and combines 
the function of stem seal and 
thrust bearing. 

Tight shut-off is provided 
by the tapered fit of the plug, 
plus lubricant seal between 
lubricant grooves in the plug 
and valve body. 


(Lubricated plug valves, used 
by Shortening Corporation of 
America, are a product of 
Nordstrom Valve Div., Rock- 
well Manufacturing Co., 398 
N. Lexington, Pittsburgh, 
Pa.) 

For more information circle 
7377 on Reader Service Slip. 


Offers horizontal mixers 
for specific installations 


Fully illustrated, 12-page 
bulletin describes line of hori- 
zontal mixers handling wide 
range of free-flowing products. 

Bulletin includes complete 
dimensions for mixers up to 
500 cubic feet working ca- 
pacity. Illustrations are shown 
for various arrangements of 
ends, supports, agitators, 
shafts, glands, covers, inlets 
and discharges, gates and 
drives, 

Mixers may be built from 
Specifications or new designs 
may be created for particular 

(Continued on next page) 
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DIAMOND CRYSTAL 


ENRICHED 
BAKERS 


SALT 


FOR BAKERS 


This bag contains: 


9,600 mgs THIAMINE, VITAMIN Bs 
9,500 mgs RIBOFLAVIN, VITAMIN Bs 


60,000 mgs NIACIN 
45,000 mgs IRON 
100 Ibs. ALSERGER FINE FLAKE SALT 


4 under Patent No. 2850726 


Sold By 


DIAMOND CRYSTAL SALT CO. 


onio « JEFFERSON ISLAND, LA. 


NTS: ON, 
scenic thats ST. CLAIR, MICHIGAN 


Enriched Bakers Salt is a vitamin and mineral coated 
fine flake (Alberger Process) salt. Golden yellow, it re- 
places the traditional wafer used by the baking industry 
to enrich white and other breadstuffs. 


This dramatic new product saves an average of 10% 
over the combined costs of adding wafers and salt 
separately. An EBS product is available for bread 
formulas with 3% or more non-fat milk solids, and 
another for bread formulas with less than 3% non-fat 
milk solids. 


Ask the Man from Diamond Crystal for full infor- 
mation—or write: Industrial Sales Manager, Diamond 
Crystal Salt Co., St. Clair, Michigan. 


Diamond Crystal Salt Co. 


Sales Offices: Akron + Atlanta » Boston « Charlotte » Chicago 
Detroit + Louisville « Minneapolis « New Orleans.» New York 


Plants: Akron, Ohio + Jefferson Island, La. + St.Clair, Michigan 
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Processing 40,000 tons of tomatoes a year, this Buflovak triple-effect evaporator accounts for 60% of the plant's annual output. From left 
to right: American Home Foods Technical Director, Arnold Cornett; Plant Engineer, Peter Mayer; and Production Manager, Larry Meck. 


American Home Foods boosts tomato paste production 
over 100% with a Buflovak Triple Effect Evaporator 


with no deterioration of product quality. Maintenance 
is simple and we have had no downtime at all for 
mechanical failures in three seasons of operation.” 


“Our triple-effect evaporator requires no more steam or 
labor than our other equipment uses.”’ So reports Larry 
Meck, production manager of the Oakland plant of 
American Home Foods, Division of American Home 
Products. 

The evaporator turns liquor of 6% solids into a paste 
of 30% solids. The process saves thousands of dollars 
in container and shipping costs each year. 


Operates at 20% over capacity. “Although the 
evaporator is designed to evaporate 44,800 pounds of 
water, we push it during peak runs to 20% above this 


Let Buflovak boost your production. Buflovak has 
a completely equipped customer service lab to let you 
test a product in test tube or carload lots. And the 
Buflovak line of evaporators and dryers is complete. 
You select the unit best suited to upgrade your process 
based on impartial test results or your own specifica- 
tions. For details send for Catalog 372 on evaporators, 
384 on dryers, or 381 on the lab. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division — 
1559 Fillmore Avenue, Buffalo 11, New York 
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(Continued from preceding page) 
installations.’ Included with 
bulletin is a check-list to in- 
sure proper selection of mixer 
components. 


(“Horizontal Mixers”, Bulle- 
tin F-1058-51, may be ob- 
tained from The Young Ma- 
chinery Co., Inc., Muncy, Pa.) 

For your copy simply circle 
7380 on Reader Service Slip. 


Heat exchanger provides 
greater working surface 
with less maintenance 


Plate heat exchanger is 
completely described and ill- 
ustrated in a 6-page bulletin, 

Included in bulletin is in- 
formation on capacities, appli- 
cations and construction as 
well as complete description 
of plates which permit more 
working surface but require 
less maintenance. 

Illustrations show overall 
view of units as well as close- 
up views of plates and plate 
alignment. 


(Bul E-1153, “Crescent Plate 
Heat Exchangers”, may be 
obtained from The Creamery 
Package Mfg. Company, 1243 
W. Washington Blvd., Chicago 
7, Ill.) 

For more information circle 
7381 on Reader Service Slip. 


Shows valve degree of 
corrosion resistance 
in various conditions 


A 32-page catalog on stain- 
less steel valves, features 4 
10-page section which shows 
at a glance the degree of 
corrosion resistance valves 
have operating in media un- 
der various conditions. 

Other pages of the catalog 
illustrate a wide selection of 
valves for various uses as well 
as including detailed specifica- 
tions. 


(“Jenkins Corrosion Resist- 
ance Stainless Steel Valves, 
Cat No. 59SS, may be obtained 
from Jenkins Bros., 100 Park 
Ave., New York 17, N. Y.) 
For your copy simply circle 
7382 on Reader Service Slip. 
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ATTENTION! 


Vertical or 
Horizontal 
steam retort 


users! 





Cook-Chex takes the last trace of guesswork 

out of production control. 

1, Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against ‘‘by-passing’’ retorts. 

4. Provide low-cost permanent records for 

your cooking-plant. 

Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 
glance. It’s that easy — that sure, 
Used by all major packers. Approved and recommended 
by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. FP-7, 11471 Vanowen St. * No. Hollywood, Calif. 
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NEW 
Conveyor for 


Food Packaging 


Cleveland Vibrator Company’s new vibrating conveyor gives 
two way protection to materials. First, its tubular design pre- 
vents contamination and spillage. Second, its gentle vibrating 
motion moves delicate products rapidly and without breakage. 


The unit pictured here is now conveying loose macaroni ina 
western food plant at the rate of 5 tons per hour. The brittle 
product is moved without breakage and is fully protected 
from accidental pollution. 


Cleveland Vibrating Conveyors are operated by low pressure 
compressed air. The drive mechanism has only one moving 
part, which is automatically lubricated, reducing maintenance 
to virtually zero. Because of its simple design initial cost is 
below that of conventional conveyors. 


Cleveland conveyors can be mounted either by pedestal 
support or overhead suspension, making installation inex- 
pensive and rapid. 


Write today for 
complete details on these 
low cost conveyors. 





Bin Stuch Lately ? 
THE CLEVELAND VIBRATOR CO. 


Dept. G7 © 2818 Clinton Ave. © Cleveland 13, Ohio 
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fafy) literature 





Classified Listing 


Equipment 
Ingredients 


Supplies 


Starred* items below have been 
more extensively reviewed elsewhere 
in the magazine. Items followed by 
(Tt) indicate literature offered by 
advertisers. Key number in the last 
line will help locate these reviews, 
which are numbered in sequence. 


Processing Equipment, 
Accessories 


Horizontal mixers handle wide 
range of free-flowing products*, 
12 pp, (Bul F-1058-51) Young 
Machinery 

Circle 7380 on Reader Service Slip. 


Dry, blend or sterilize individually 
or in combination, from a single 
unitized console*, 4 pp, (Bul IN- 
200) Wilmot Castle Co. 

Circle 7368 on Reader Service Slip. 


Heat exchanger provides greater 
working surface with less mainte- 
nance*, 6 pp, (Bul E-1153) Cream- 
ery Package Mfg. Company 

Circle 7381 on Reader Service Slip. 


Indicates degree of corrosion re- 
sistance for stainless steel valves 
operating in specific media under 
various conditions*, 32 pp, (Cat 
59SS) Jenkins Bros. 

Circle 7382 on Reader Service Slip. 


Tubular evaporator concentrates 
materials to densities heretofore 
impossible*, 4 pp, (Bul 383) Blaw- 
Knox Co., Buflovak Equip. Div. 
Circle 7374 on Reader Service Slip. 


Corrosion - resistant processing 
equipment} (Buls) Lee Metal 
Circle 7370 on Reader Service Slip. 


Brief history applications of con- 
tinuous pressure cookers and cool- 
ers}, 16 pp, (Brochure) Food Ma- 
chinery 

Circle 7364 on Reader Service Slip. 


Ingredients, Food 
Additives 


Enrichment refresher course*, 24 
pp, Merck & Company 
Circle 7271 on Reader Service Slip. 


Edible Wheat Starch*, 1 p, Her- 
cules Powder Co. 
Circle 7276 on Reader Service Slip. 


Additive used as a fixative to va- 
nilla flavors}, (Samples and Liter- 
ature) Givaudan Flavors 

Circle 7246 on Reader Service Slip. 












A complementary additive 
to vanilla flavors... 


GIVAUDAN’S 


cR's 


NEVER 
BAKES OUT! 





Baked products faithfully retain their vanilla odor, 
taste and flavor strength when Givaudan’s C. R. #8 
is used as a fixative. Its resistance to high as well as 
low temperatures has been proved in actual use by 
the baking, candy and ice-cream industries. C. R. #8 
is soluble in alcohol and propylene glycol. C. R. #12 
—a variation of C. R. #8—is also soluble in vegetable 
oil. Both are coumarin-free. 

C. R. #8 is only one of Givaudan’s proved-in-use 
products. You can rely on Givaudan for custom-made 
or standard flavors that always meet your require- 
ments. Samples and literature on request. 


321 West 44th Street, New York 36, N.Y. 
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About every four months maintenance men 
of Sealtest, Central Division, Cincinnati, 
Ohio, had to replace worn, leaky discs and 
thread-stripped stems of valves used on the 
dairy’s pasteurizing tanks. 

The high cost of down time, labor and 
parts was only a part of this maintenance 
problem. Each time the valves had to be 
repaired, the dairy suffered a drop in pro- 
duction and faced the possible loss of 600 
gallons of milk. 


Upon recommendation, Crane No. 9 


CRANE: 


bronze globe valves, with quick-change com- 
position disc, were installed. Today—two 
and one-half years later—these Crane 
valves, opened and closed a dozen times a 
day, have not cost the dairy one cent for 
repairs, or any loss in production or milk. 

Here again is proof that Crane valve 
economy is never measurable in terms of 
first cost. You get it in years of maintenance- 
free service. 

That’s why more prudent buyers specify 
Crane valves for every service. 


‘ 


How Cincinnati Dairy Stops Valve Maintenance Problem 





LEARN WHY Crane bronze 
valves with composition 
discs are so economical for 
service on steam, hot or 
cold water, oil or gas. Write 
to address below for Cir- 
cular AD-2222, 


VALVES & FITTINGS 


PIPE © PLUMBING ¢ HEATING ¢ AIR CONDITIONING -° 


Since 1855— Crane Co., General Offices: Chicago 5, Illinois— Branches and Wholesalers Serving All Areas 
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new literature 


The function of antioxidants}, 
(Series of Buls) Eastman Chemica] 
Products 

Circle 7244 on Reader Service Slip, 


Flavoring low calorie and dietetic 
food and beverages}, (Flavor Cat) 
Dodge & Olcott, Inc. 

Circle 7238 on Reader Service Slip, 


Piping, Pumps, Valves, 
Accessories 


Corrosion-resistant piping}, (Cat) 
American Hard Rubber Co. 
Circle 7259 on Reader Service Slip, 


Stainless-steel solid wedge, inside 
screw gate valve}, (SS valve Cat) 
Jenkins Bros. 

Circle 7361 on Reader Service Slip, 


Line strainers for spray nozzle 
systems and related applications}, 
(Bul 94) Spraying Systems Co, 

Circle 7440 on Reader Service Slip, 


Spray nozzle reduces clogging}, 
(Cat 1) Monarch Mfg. Works 
Circle 7437 on Reader Service Slip, 


Sanitary pumps for liquid, semi- 
liquid food products}, (Cat FEP) 
Viking Pump Co. 

Circle 7341 on Reader Service Slip, 


Wear compensating  corrosives 
pump for pilot plant, 2 pp, (Bul 
624A4) Gould Pumps, Inc. 

Circle 7386 on Reader Service Slip, 


Conveyors, Racks, 
Accessories 


Self-Cleaning Chain Drag Con 
veyor*, 4 pp, (Bul 210) Sprout, 
Waldron 

Circle 7292 on Reader Service Slip. 


Metal-mesh belts won’t rust, rot, 
carry odors or contaminate foods;, 
130 pp, (Reference manual) Can- 
bridge Wire Cloth Co. 

Circle 7303 on Reader Service Slip. 


Food-grade conveyor belting, 8 
pp, Voss Belting & Specialty 
Circle 7387 on Reader Service Slip. 


Food-grade conveyor belts, 2 pp, 
(Bul 1) Burrell Belting i 
Circle 7388 on Reader Service Slip. 


Woven wire belting for driving by 
means of plain or spiked pulley, 
2 pp, R. T. Sheehan Company 

Circle 7389 on Reader Service Slip. 


Light-duty roller-bed conveyor for 
package handling, 2 pp, (Bul 540) 
Oliver-Farquhar , 

Circle 7390 on Reader Service Slip. 


Light-duty slider-bed conveyor for 
package handling, 2 pp, (Bul 610) 
Oliver-Farquhar ' 

Circle 7391 on Reader Service Slip. 


Hinged-pan conveyors, 4 pp, (Bul 
58-1) Anchor Steel and Conveyor 
Co. ; 

Circle 7392 on Reader Service Slip. 
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new literature 


Bulk Handling, 
Accessories 


Seamless, aluminum, rectangular 
under-counter binj, (Cat) 
Wear-Ever Aluminum, Inc. 

Circle 7288 on Reader Service Slip. 


Hydraulic-powered heavy-duty 
dumpers, 2 pp, Essex 

Conveyors 

Circle 7393 on Reader Service Slip. 


Multi-purpose dumpers for drums, 
bags, bulk, 8 pp, 
Essex Conveyors 
Circle 7394 on Reader Service Slip. 


Push-button handling with air at 
large milling plant, 4 pp, 

(Bul 1-47) Sprout 

Waldron ; 
Circle 7395 on Reader Service Slip. 


Vibratory feeders, 32 pp. 
Syntron Company 
Circle 7396 on Reader Service Slip. 


Pneumatic bulk flour handling at 
Continental Baking, 4 pp, 

(Bul F-33) Sprout, Waldron 
Circle 7397 on Reader Service Slip. 


Positive pressure pneumatic con- 
veying systems with capacities 
ranging from 1000 to 60,000 

Ib per hr., 4 pp, (Bul 208) 

Sprout, Waldron 

Circle 7398 on Reader Service Slip. 


Fork trucks, Accessories 


Selecting between walkie- or rider- 
trucks*, 8 pp, Automatic Trans- 
portation 

Circle 7291 on Reader Service Slip. 


Walkies — what they can and 
can’t do*, 4 pp, Moto-Truc Co. 
Circle 7300 on Reader Service Slip. 


Large-scale food handling at Sea- 
brook Farms — case history, 4 
pp, C & D Batteries 

Circle 7399 on Reader Service Slip. 


Specifications on complete lift 
truck line, 4 pp, (Bul BU-302A) 
Allis-Chalmers 

Circle 7400 on Reader Service Slip. 


Over-the-Road Trucks 


Facts about truck leasing}, (Book- 
let) Hertz 
Circle 7278 on Reader Service Slip. 


Refrigerated truck bodies, 4 pp, 
Alf-Herman Corp. 
Circle 7401 on Reader Service Slip. 


Sanitation 


Food Sanitation cleanser charac- 
teristics*, 4 pp, Cowles Chemical 
Circle 7355 on Reader Service Slip. 


Containerize waste as it accumu- 
lates}, (Brochure) Dempster Broth- 
ers 


Circle 7283 on Reader Service Slip. 
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ANHEUSER-BUSCH CUTS. 
NEW EQUIPMENT COSTS — 
IMPROVES STARCH CONVERSION 


with Foxboro Magnetic Flow Meters 


Starch slurry measuring tanks for corn syrup production had to be 
replaced at the Corn Products Department, Anheuser-Busch Inc., 
St. Louis, Missouri. Wanted was a more automatic system that 
could meter slurry direct from storage to starch converter — elimi- 
nate visual tank-measuring techniques. 


Foxboro Magnetic Flow Meters proved the perfect answer, and at 
an installed cost considerably below that estimated for replacing 
tanks. Starch slurry, with 43.5% solids, flows right through the 
meter because this unique Foxboro instrument has no flow restric- 
tions. Measurement is made by electrodes flush-mounted in meter 
wall — recording by a remote Dynalog* Electronic recorder. 


Anheuser-Busch engineers credit their Magnetic Meters with better 
than +'%2% accuracy, consistent repeatability. They also report 
the meters are unaffected by changes in slurry density, temperature, 
pressure, viscosity, or chemical composition. 


For liquids as viscous as starch slurry, or as free-flowing as water, 
Foxboro Magnetic Flow Meters have a proven record of accurate, 
trouble-free performance. Get the complete story in Bulletin 20-14C. 
The Foxboro Company, 927 Neponset Ave., Foxboro, Mass. 


OXBOR 


REG. U.S. PAT. OFF. 
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Starch-conversion control panel at Corn Products * 
Dept., Anheuser-Busch Inc., St. Louis, Mo. The 
Dynalog electronic instruments record and con- 
trol starch flow metered by remotely located 
Foxboro Magnetic Flow Meters. 


Foxboro Magnetic Flow Meter (above) is one of 
two installed by Anheuser-Busch to replace 
batch measuring tank system. Meters provide 
measurement of starch slurry with better than 
+%2% accuracy. Diagram for one of the sys- 
tems 's shown below. 


LOW LEVEL ALARM 


STARCH STORAGE TANK 


TO PROCESS 
MAGNETIC FLOW 
METER 


—— 


STARCH 
CONVERTER 


nena 


RECORDING CONTROL PANEL 


MAGNETIC FLOW METERS 





ge me 


: ‘eit ay 
Ae. 
Ae oc 


ev 
~ 2 


7 


AG 


Close-up of worm screw carrying trace-mineral salt through new mixer. Photo by Loebel. 


New salt mixer fastest, 
most accurate ever developed 


Operating many times faster than former equipment, 
the giant new mixer at International Salt Company’s 
Watkins Glen refinery turns out trace-mineral salt for 
livestock at the rate of over 60,000 pounds per hour. Yet 
the mixer allows less than 1% error in the mineral content 
of each pound of salt! 


For the first time, three separate mixing operations are 


rN 
cSt to 
AHEAD 
TS 
ye 
~ TECHNOLOGY 





combined into one continuous process. Health-protecting 
trace minerals are blended together . . . fed into a moving 
stream of salt .. . and sprayed with a special ingredient to 
assure uniform dispersion. Each step is electronically 
timed and synchronized to the split second. The result: 
trace-mineral salt of the highest quality ever produced. 


You can be a “‘step ahead”’ in your use of salt by taking 
advantage of International’s technological advances. 
Simply contact International Salt Company, Inc., Scranton, 
Pa., or any district office listed below. 


STERLING SALT... product of INTERNATIONAL SALT CO., INC. 
First in salt technology ... first in salt for industry 


Atlanta ¢ Baltimore * Boston « Buffalo * Chicago e Cincinnati e Cleveland « Detroit e Newark « New Orleans e¢ New York ¢ Philadelphia « Pittsburgh « Richmond « St. Louis 
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new literature 


Maintenance 


Waterproof surface coatings, re. 
sist acids, chemicals*, 8 pp, (Bul 
2-958-10M) Rulon, Inc. 

Circle 7356 on Reader Service Slip, 


Cellular glass insulation for low 
temperature storage*, 12 pp, (Bul 
FL-104) Pittsburgh Corning 

Circle 7346 on Reader Service Slip, 


How to select cleaning brushes’, 
40 pp, (Cat BB-83) Braun Brush 


Co. 
Circle 7347 on Reader Service Slip, 


Repair badly corroded concrete 
and cement surfaces}, (Descriptive 
folder) Pennsalt Chemicals Corp, 
Circle 7335 on Reader Service Slip, 


Casters and wheels to save money, 
floors, time, equipment}, (Caster 
& Wheel Manual) Darnell 

Circle 7289 on Reader Service Slip. 


Teflon packing for pumps}, (Cat 
AD-131) Garlock Packing Co. 
Circle 7342 on Reader Service Slip. 


Case history examples of machine- 
lacing benefits}, (Bul 157) Clipper 
Belt Lacer 

Circle 7246 on Reader Service Slip, 


Flexible shafts transmit rotary mo- 
tion over curved path at higher 
speeds than standard units, 2 pp, 
(Bul 590) Stow Mfg. Co. 

Circle 7404 on Reader Service Slip. 


21 building savers for plant main- 
tenance, restoration, 4 pp, (Bul 
BP 6030) L. Sonneborn Sons, Inc. 
Circle 7405 on Reader Service Slip. 


Sealer for wood and _ concrete 
floors practically eliminates black- 
marking, rubber burns, 2 pp, 
Multi-Clean Products 

Circle 7406 on Reader Service Slip. 


V-belt drives require less space, 
deliver up to three times as much 
horsepower, 40 pp, (Bul A-695) 
Dodge Mfg. Corp. 

Circle 7407 on Reader Service Slip. 


Condulets for corrosive locations, 
16 pp, (Bul 2699) Crouse-Hinds 


Co. 
Circle 7408 on Reader Service Slip. 


Select protective coatings for spe 
cific applications, 4 pp, (Bul 100) 
Carboline Company 3 

Circle 7409 on Reader Service Slip. 


Replacement belts for all popular 
makes and models of - variable 
speed units, 12 pp, (Bul V-173-B) 
Browning Mfg. Co. 

Circle 7410 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 

Automatic Packaging*, (Cat Sheet) 
Package Machinery Co. 
Circle 7318 on Reader Service Slip. 
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new literature 


A Study of Supermarket Managers 
Preference for Carton Styles*, 9 
pp, Alford Cartons 

Circle 7328 on Reader Service Slip. 


Aluminum foil properties, uses*, 
7 pp, (Lab reports #15, 16, 17, 
18, 19, 20, 21) Reynolds Metals 
Circle 7334 on Reader Service Slip. 


How to close small paper bags}, 
(Bul 100) Union Special 
Circle 7316 on Reader Service Slip. 


Midget imprinter for wrapping 
machines}, (Bul RIN-7) Gottscho 
Circle 7315 on Reader Service Slip. 


Motorless, automatic bench-model 
weigher-filler for free-flow mate- 
rial, 1 p, (Bul H-2) Richardson 
Scale Co. 

Circle 7411 on Reader Service Slip. 


Bench-model weighing-filling unit, 
1 p, (Bul H-1) Richardson Scale 
Circle 7412 on Reader Service Slip. 


Versatile automatic bottle uncaser, 
6 pp, Geo. J. Meyer Mfg. Co. 
Circle 7413 on Reader Service Slip. 


Belt-, rotary- and gravity feeder 
filling scales, 4 pp, Thayer Scale 
Circle 7414 on Reader Service Slip. 





Cook-in pouches — various types, 
advantages, tips on filling and 
handling, 4 pp, Continental Can 
Circle 7415 on Reader Service Slip. 


Contract packaging facilities, 4 pp, 
Acepak, Inc. 
Circle 7416 on Reader Service Slip. 


Rotary piston fillers for high- 
speed, continuous filling of liquid 
and viscous food products, 6 pp, 
Chemetron Corp. 

Circle 7417 on Reader Service Slip. 


All about high-density polyethy- 
lene and polypropylene bottles, 
12 pp, Hercules Powder Co. 

Circle 7418 on Reader Service Slip. 


Automatic case opener, former, | 
p, Schroeder Machine Corp. 
Circle 7419 on Reader Service Slip. 


Automatic unit imprints cases at 
production speeds, 2 pp, J. L. Fer- 
guson Co. 

Circle 7420 on Reader Service Slip. 


Low-cost method for custom- 
printing labels and tags, 4 pp, 
Weber Marking 

Circle 7421 on Reader Service Slip. 


Package system for blending and 
bagging starch and grinding and 
blending gum, 4 pp, (Bul F-19) 
Sprout, Waldron & Co., Inc. 

Circle 7422 on Reader Service Slip. 


Gluer and sealer, 1 p, (Form TP- 
388A) Emhart 
Circle 7423 on Reader Service Slip. 


Cryovac wraps for smoked meats, 


6 pp, The Cryovac Company 
Circle 7424 on Reader Service Slip. 
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KORLAN 24E 


sure control 













of 






ROACHES 






FLIES 







BEDBUGS 





FLEAS 






SPIDERS 























KORLAN 24E...less toxic than any organic 


phosphate offering comparable residual action 







In plants... around premises—consider this combination 





EFFECTIVE .. . against strains grown resistant NEATER .. . no staining of painted or white- 
to chlorinated hydrocarbons. Kills fly larvae, other washed walls. No annoying or tainting odors that 
insects. Effective when sprayed on porcelain, wood, linger around. 








glass, steel or tiled surfaces. VERSATILE . . . emulsifiable in water. Miscible in 
LESS TOXIC ... can be used around food and deodorized kerosene or other base oils. Stable—can 
meat processing plants, kitchens. be pre-mixed and stored for future use. Easily ap- 
LONGER RESIDUAL CONTROL. .. effective up Plied by your own crews. 

to 4 weeks against most species . . . especially Stocks warehoused in major cities. Call your nearest 
valuable where retreatment is impractical or em- Dow sales office, or write Agricultural Chemical 
barrassing. Sales Dept. 221BH7, Midland, Mich. 





THE DOW CHEMICAL COMPANY « MIDLAND, MICHIGAN 







HELPFUL FREE BOOKLET 





Contains tips on use, application rates, etc. 








Send for your copy today 
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MAINTENANCE SAVINGS 
COME YOUR WAY with 


HOOKS and LACERS 


Even on small-diameter rollers like the one shown above, 
Clipper machine-laced joints are smooth and flexible and give 


longer life. Hooks are firmly imbedded flush with the belt 


surfaces and clinched by up to 45,000 pounds of 
pressure. Double-staggered gripping and per- 
fectly rounded loops distribute strain evenly. 
Wear on hooks, belts and machinery is mini- 
mized by smoothness of the Clipper machine-laced 
joint. There is no pounding to cause excessive 
wear. Save maintenance time and expense 
and cut unproductive downtime by using 


Clipper hooks and lacers. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 





Ask your Industrial Distributor for Clipper Products 





BELT LACER 


COMPANY 


972 Front Ave., N. W. Grand Rapids 2, Michigan 
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new literature 


Keeps dry, finely ground materials 
moving without packing or bridg- 
ing in storage}, (Literature) The 
Bin-Dicator Co. 

Circle 7287 on Reader Service Slip. 


Meters viscous or free-flowing 
liquids}, (Bul 20-14C) Foxboro 
Circle 7402 on Reader Service Slip. 


Maintains a constant, even, safe 
temperature in every foot of height 
in storage room}, (Bul 105) Ni- 
agara Blower Company 

Circle 7322 on Reader Service Slip. 


Hopper scale adaptable to full 
range of material handling meth- 
ods, control instrumentation}, (Cat 
12) Weighing and Control Com- 
ponents, Inc. 

Circle 7320 on Reader Service Slip. 


Automatic measure, control of 
slurry consistency, 4 pp, (Bul 
16P1359) Fischer & Porter 

Circle 7427 on Reader Service Slip. 


Magnetic starters offer easy in- 
stallation, long life, 16 pp, (Bul 
EN-150) Cutler-Hammer 

Circle 7428 on Reader Service Slip. 


Solenoid control valve with drip- 
tight closing, 4 pp, (Bul B-136) 
Cla-Val Co. 

Circle 7429 on Reader Service Slip. 


“Load-A-Matic” electronic weigh- 
ing system — operation and ap- 
plications, 2 pp, (Bul G-569) 
Cherry-Burrell 

Circle 7430 on Reader Service Slip. 


Flow rate transmitter has inter- 
changeable extensions, 12 pp, (Bul 
170) Brooks Rotameter Co. 

Circle 7431 on Reader Service Slip. 


Indicating dial thermometers for 
temp measurements in range of 
—400 F to 1000 F, 12 pp, (Cat 
205) US Gauge Div. of American 
Machine and Metals 

Circle 7432 on Reader Service Slip. 


Automatic in-stream analyzer, 8 
pp, Technicon Controls 
Circle 7433 on Reader Service Slip. 


125 instruments to measure radio- 
activity, 76 pp, (Cat R) Nuclear- 
Chicago Corp. 

Circle 7434 on Reader Service Slip. 


One-man box car puller;, (Bul 
753) Stephens-Adamson 
Circle 7441 on Reader Service Slip. 


Cargo-stabilizing devices, nets and 
cross-brace rods for trailers, 4 pp, 
Cargo Stabilizing 

Circle 7435 on Reader Service Slip. 


Complete line of industrial casters, 
44 pp, (Cat 59) Albion Industries 
Circle 7436 on Reader Service Slip. 












































If the 
liquid can be 





sprayed with 
direct-pressure 





rely on 
MONARCH 
advanced design 


NOZZLES 







For a perfect spray, many food 
processing plants prefer Monarch 
Nozzles. 


Monarch’s advanced design re- 
duces clogging and guarantees 
dependable applications to... 


*& WAX FRUITS 

se RINSE VEGETABLES 
tx POWDER MILK 

* DRY EGGS 

xk WASH FILTER CAKE 


* HUMIDIFY 
BANANA ROOMS 


Send for Catalog 1 


MFG. WORKS, INC. 


CC eee daa 
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Jerry Holtz 
New York 17, 369 Lexington Avenue, MUrray Hill 6-7738, John 
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What's behind the SKILL 
in Cointreau Liqueurs ? 


In the Flemington, N. J., plant where fine Cointreau cordials are made, 


craftsmanship is worth far more than time. For an extra touch of skill 
in controlling sweetness, Cointreau reached for an accurate Neptune 


meter...and made impressive savings of time, too! 
Sweetness comes from pure cane sugar. Two men formerly were 


needed to unload and stack the bags. Another man operated the steam- 
jacketed dissolving kettle. Scale weighing was necessary, and there 


were always fractional bags of sugar left over, with problems of spill- 


age and storage. 

Cointreau now purchases liquid sugar...with a Neptune Auto-Stop 
meter for accurate measurement. The meter controls the quantity auto- 
matically. Each batch now takes only a few seconds of one man’s time. 


Want to improve quality ...save time? Invariably Neptune meters 


do both...at a cost lower than you'd think. Find out today. 


GET THE FACTS 


Ask for helpful 


Meter Data 
Bulletin 566 JFP. 


See Neptune Data 
Pages in Chemical 
Engineering Catalog. 


Branches in 
ATLANTA + BOSTON 
CHICAGO - DALLAS + DENVER 
LOS ANGELES + LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA + PORTLAND, ORE. 


SAN FRANCISCO (Millbrae) 
IN CANADA: TORONTO 14, ONT. 


NEPTUNE METER COMPANY 


19 West 50th Street » New York 20, N.Y. 
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OIL-COVERED 
AND DOWNHILL... 


ae 
NO ACCIDENT 


Get Lasting Protection Against 
Slipping with Alcoa Abrasive Tread Plate 


Disaster no longer lurks on the oil-splattered floor of this 
vital production area. Alcoa® Aluminum Abrasive Tread Plate 
makes sure it never gets a chance to strike—no matter how 
wet, oily or greasy the floor becomes. Made with tough parti- 
cles of fused aluminum oxide, its hard, abrasive surface 
offers complete slip-proof protection. Lighter weight makes 
it easier to install. Corrosion resistance means virtually no 
maintenance. Longer, safer protection is assured, because 
wear serves only to renew the surface by uncovering em- 
bedded abrasive particles. 


Protect skilled workers and avoid costly production break- 
downs by installing Alcoa Abrasive Tread Plate in areas where 
slippery materials accumulate. For more information check 
the coupon below, write Aluminum Company of America, 
1688-G Alcoa Building, Pittsburgh 19, Pa., or call your near- 
est Alcoa Distributor. 


Your Guide to the Best in Aluminum Value 


For Exciting Drama Watch “Alcoa Theatre,” Alternate 
Mondays, NBC-TV, and “Alcoa Presents,”” Every Tues- 
day, ABC-TV 


Aluminum Company of America 
1688-GAlcoa Building, Pittsburgh 19, Pa. 


Show me how Alcoa Abrasive Tread Plate prevents slipping; 
Please send a FREE sample—also application, design and fabricating data 








Name and Title ___ " : italia cnaintibins 
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° LINE STRAINERS 


for 


SPRAY 
NOZZLE 
SYSTEMS 

and 

RELATED 
APPLICATIONS 





in stainless steel, cast iron and brass 


A complete range of capac- 
ities in 4 ” to 4” female pipe 
connection sizes... and in 
3” to 6” flange connection 
sizes. Keeps lines clear for 
efficient operation. Easily 
flushed. 

TOP PERFORMANCE DESIGN * 
Screen area so large that 
strainers will take 75% 
blocking with less than 4% 
lb. pressure drop under 
normal flow conditions. 
Top and bottom flange col- 
lars on screen give seal fit 
and rigidity. 

SPRAYING SYSTEMS CO. 
3213 Randolph Street 
Bellwood, Illinois 


SSOSOSCOCOCOOOCOSEOSCESOECE 
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WRITE FOR your free 

copy of BULLETIN 94 
- gives complete 

information 
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SPOT BOX CARS 
QUICKLY... EASILY 
--SAFELY WITH 


= QE MAN 


ia Lk Lb \ 


, 












Horizontal Style 14H 


“CAR PULLER 


MORE QUALITY FEATURES 


@ Greater safety factor for personnel . . . no rope to 
snub with wire rope car puller. 

@ Save time, labor and money . . . one man can quickly 
and easily spot several fully loaded box cars. 


@ A type and size to fit your exact requirements. . | 
@ Rugged construction for trouble free service. 
@ Stocked for immediate delivery. 


WRITE FOR BULLETIN 753 


STANDARD PRODUCTS DIVISION 
STEPHENS-ADAMSON MFG. CO. 


17 RIDGEWAY AVENUE © — AURORA, ILLINOIS ‘ 


EE 6 PLANTS LOCATED IN: LOS ANGELES, CALIFORN 
CLARKSDALE, MISSISSIPPI © BELLEVILLE, ONT 
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NO ENVELOPE NECESSARY — FOLD, STAPLE, MAIL — Postage Paid 


If you want more information on ingredients, processes, controls July 1959 


or developments discussed herein, as you read this issue, READER 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail... no postage, no envelope necessary. information will come SLIP 

to you direct, without obligation. 


Expiration date for these numbers is October 10, 1959. 


7236 7271 7306 7341 7376* ‘ — 
7237 7272 7307 7342 7377 Multiple Listings 
7238 7273 7308 7343 7378 for items with* 
7239 7274 7309 7344 7379* 

7240 7275 7310 7345 7380 a 
7241 7276 731 7346 7381 Description 
7242 7277 7312 7347 7382 

7243 7278 7313 7348 7383 

7244* 7279 7314 7349 7384 

7245 7280 7315 7350* 7385 

7246 728! 7316 7351 7386 

7247 7282 7317 7352 7387 

7248 7283 7318 7353 7388 

7249 7284 7319 7354 7389 
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726! 72% 7331 7366 7401 

7262 7297 7332 7367 7402 

7263 7298 7333 7368 7403 

7264 7299 7334 7369 7404 

7265 7300 7335 7370 7405 

7266 7301 7336 7371 7406 

7267 7302 7337 7372 7407 

7268 7303 7338 7373 7408 

7269 7304 7339 7374 7409 

7270 7305 7340 7375 7410 


*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the ‘Multiple Listings'’ 
column at right. 


———- Please type or print and be sure to give your title and main product of Company 
Name . 

Company _...... a i i cere sala aad atl Main Product ................. 
Street Address of Company . 
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Management and technical men who wish to receive || Ina 
: just 
FOOD PROCESSING without charge Oo 
j n 
. . « fill in form below ‘| syste 
Force 
i ‘ of m 
If you are responsible for processing operations, in a management or technical capacity, as ‘| edibl 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- if micr 
ist, engineer, or equivalent responsibility ...in a plant of substantial operations* where food i} mold 
processing is an important factor ... FOOD PROCESSING will be sent to you without | metal 
charge or obligation . . . if you request it. Use form below. i rum 
. 
| 
NEW READER .. ./f you qualify as outlined above, FOOD PROCESSING will be sent to you without iI 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating : 
or number of employees. Unless all information is given, magazine will not be sent. 
Please print or type 
inept htcrnerngnaceaenenaceectataraneaeinasasereemsneaitaasicdinannecamnmanieneniitntbiiaiaasiiniaiitne. 
Name Title 
Company i _ 
Main Product 
Wit 
would 
No. of Employees or Capital Rating ; closed 
tem 
Street Address of Company ; could 
ible fc 
; 1 terials 
City Zone No. State he « 
Nati 
CHANGE OF ADDRESS... Use this form to notify us of a change in address. Please answer 1 sie 
all questions in regard to your new affiliation, and in addition give us your former need 
address including company, city and state. ! 
Please print or type ! 
! 
| 
Former Company Affiliation Former Address Scram 
|} but in 
| 
Your Name z Present Title M S  Scra 
e | brown. 
Present Company Main Product ; sol eg: 
i gnog 
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No. of Employees or Capital Rating - ing egg 
> Hendri 
Street Address of Company iv f ott 
© olis, 
City Zone No. State : Amor 
|=) Partiall 
st 
* "substantial operations" does not necessarily mean an extremely large plant. But requests for the magazine exceed = Fa 
supply so we must set standards to insure publication being sent where it can be used to best advantage. _ a. 
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that’s 
interesting 


In a pinch — 
just sprinkle on 


Among 28 new devices or 
systems needed by the Armed 
Forces are substances capable 
of making inedible materials 
edible. Possibilities are use of 
microorganisms (yeasts, 
molds, bacteria) as well as 
metabolizers, such as exist in 
ruminants. 






; 


i 


Within same general area 
would be development of a 
closed cyclical, biological sys- 
tem wherein microorganisms 
could be used to produce ed- 
ible foods from cellulosic ma- 
terials and waste. (Spacemen, 
take note!) 

National Inventors Council, 
| US Department of Commerce, 
is asking the nation’s civilian 
inventors for help. 


Scrambled eggs swell... 
but in the shell??? 


__ Scrambled eggs in the shell, 
brown-and-serve eggs, aero- 
' sol eggs, sliced eggs, instant 
' eggnog — these are some 
> ideas advanced to halt declin- 
- ing egg consumption by R. M. 
# Hendrickson, marketing man- 
© ager of poultry feeds for 
i General Mills, Inc., Minneap- 
* olis. 
» Among his other ideas — 
) partially cooked eggs, ready 
to pop in the oven or in indi- 
Vidual plastic or aluminum 
co foil containers; putting yolks, 
i whites or blended yolks and 
whites into pressurized cans: 
packaging an egg in alumi- 
hum foil fry-pan for campers. 























Staley’s Food Production Tips 





bs 


In tomato catsup, Sweetose protects against 
browning. Holds rich, red color. Improves gloss and 
sheen. Enhances flavor. Extends shelf life. 


In pork and beans, Sweetose insures precise 
control of browning and sweetness—with tangier, 
more appetizing flavor—improved color and sheen. 
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Whatever you process—whether sweet pickles, pork and beans or 
tomato catsup—bland, crystal-clear Sweetose Corn Syrup will 
improve the quality of your products. 

Where sweetness is important, the unique characteristics of ver- 
satile, enzyme-converted Sweetose assure balanced sweetness, giving 
sweet pickles a firmer, crisper body—mellower flavor and brighter 
sheen, with faster finishing, less softening. Where color and sheen 
are important, Sweetose holds rich, natural color—gives an appetiz- 
ing gloss and sheen that wins sales. And taste? Sweetose delivers 
a tangier, zestier flavor without masking even the most delicate 
spices. 

These are but a few of the many advantages of Sweetose. For 
complete information on how Sweetose gives your products the 
characteristics your customers want most—and at definite sweetener 
savings for you, contact your Staley Representative at the branch 
office nearest you, or write today. 


(ex A. E. STALEY MFG. CO., DECATUR, ILLINOIS 
® 


Branch Offices: Atlanta + Boston Chicago Cleveland 
Kansas City + New York « Philadelphia + San Francisco * St. Louis 





Table setting by 
Tifeee, DEY. 


A recently developed vegetable A recent contribution of the Alva Flavors Laboratories. 
extraction provides a fullness and Not the usual vanillin-type of imitation flavor, Alvan 
roundness comparable to the finest achieves a full-bodied taste at an economical price for every 
pure bourbon vanilla extract in vanilla flavored food. 


Test this unusual new basic flavor! Production samples at 

your request along with suggested use recommendations. 
ly an Alvan is available in strengths comparable to 

1X, 2X, 4X, 6X, 8X, and 10X pure vanilla extracts. 


Alvan 4 fold is priced at $7.50 per gal (24 gals) 


van Ameringen-Haebler 
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